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the same goods? 


WEEKLY REVIEW 


The Flurry Peters Out—The Effect of the High Freight Rates 
on Canned Foods Distribution—Canners Will Can as 
the Growers Will Grow—Packers Not Busy 


and Canners Not Interested. 


Despite the best efforts of those who tried to make it ap- 
pear that not only normal, but actually intensive, trading had 
returned to the canned foods market, the flurry has died out 
and not many packers benefited from it, in the sense of getting 
It was not a cyclone, much less a tor- 
nado, but just a little ‘“‘twister’’ with its center resting in In- 
diana, and mainly around canned tomatoes. It got under the 
hopes of the tomato holders there, however, and the result is 
they have slightly advanced their ideas on selling, and the trade 
has gone away. The trade are wary fish these days, and will not 
stand the slightest rise, but if their appetite has not been sat- 
isfied, they will run off to other places where they can always 
find the goods at the prices they want to pay. At least, that is 
what they seemed to do on this occasion, when Missouri offered 
tomatoes at lower prices than Indiana, and Virginia and some 
other sections did likewise. 

The freight question looms large in all transactions now, 
and is largely localizing all canned foods sales, And there can 
come much good from this. 
feeding the railroads in an extravagant and needless way, to 
the deiriment of the goods and the injury of the consuming 
public. “Carrying coals to Newcastle” does not hold a candle 
to what has been the custom in the distribution of canned foods. 
We have in front of us an Indianapolis broker’s circular quoting 
Baltimore and Maryland tomatoes, and as a fact California is 
today selling canned tomatoes in Maryland! Can one imagine 
a more uneconomic action than this kind of cross shipments of 
We notice that the makers of tin plates and 
other steel products are ‘“‘kicking” about the arbitrary methods 
of basing all freights on such products from Pittsburgh, claim- 
ing it works an injustice upon the manufacturers of other sec- 
tions; and if this be true about a basic commodity that has its 
greatest production in this one section, how much more true 
is it of products produced in every section of the country, as are 
canned foods, and yet shipped across the heads of local con- 
sumers to far distant points, at heavy freight expense. Is it not 
more logical and sensible to supply Indiana’s requirements in 
canned tomatoes from Indiana packed tomatoes, and so on 
through all the States of the Union, drawing supplies from the 
These high freight rates will have an 
appreciable effect upon this decided improvement, and the fin- 
ishing touches will be put upon the movement when the canner 
begins to sell his own goods and make his own trade. As it is, 


sales for their goods. 


nearest possible point? 


For years this industry has been 
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the added freight merely makes the goods that much more ex- 
pensive to the consumers, or if prices be too high for the con- 
sumers takes the profit from the canners, and is many instances, 
*if not most, the goods are hurt by the long hauls. In the re- 
“construction of all business here is one point calling for imme- 
-diate attention and drastic action, and as we have said the high 
‘freight rates are helping. 

e There is an Ominous silence on the part of the canners and 
“growers as to contracts for this season’s crops, much in the 
“style of the boy who is up to mischief and betrays himself 
.through his quietness. But it leaks out that the corn canners 
“and growers, for instance, are going right along with their prep- 
.arations for the season’s work, and as one corn canner stated, 
call corn canners are going to operate. All the warnings in the 
‘world will not stop them any more than they will stop the to- 
“mato growers and canners, who just naturally must grow and 
can tomatoes. The one thing that is never lacking in the Amer- 
Sican’s make-up is hope. He is always hopeful; sure that some- 
- thing will turn up to get him out of his difficulties, no matter 
“how foolish he may know he is in doing what he is doing. Of 
“course, there may be a full year’s supply of both corn and to- 
matoes on hand now; but something, somehow, somewhere, will 
“turn up to make a good market for all this and all that he can 
.~pack, and so he is going to pack. About the only thing that 
ever stopped a canner from canning was a crop failure; and 
then he tried to circumvent this by going into other sections 
sand bribing the growers to jump their contracts and sell the 
produce to him. 

The spring has not been favorable, as a rule, but we learn 
that growers are making good progress with the preparation 
and planting of their lands, and that there will be a quite con- 
‘siderable acreage of tomatoes put out, most of it, however, not 

“eontracted. California is said to have decided upon a heavy 
. cut in its tomato acreage. The Central West is not saying this, 
-and it is not going to do it, we believe. 

The growers of the East are beginning to realize the im- 
‘portance of the canners as a market for their products, and 
every day that goes over their heads this will become the more 
striking. Spinach came to the market in plentiful supply and 
of fine quality, but it had to be sold to the market stalls, as the 
canners were not buying as of old, and prices dropped low. 
Now strawberries are coming in freely and again the commis- 
sion men and the wholesale dealers are finding a dilemma in 
getting rid of the berries, as the canners are not buying as of 
old, and prices have run off rapidly on berries. When the full 
flood of the strawberry crop comes there is no saying where 
prices will sink to, because of the absence of the canners as 
buyers on the one hand, and because of the high freight charges 
on the other. After this season the growers will have a higher 
regard for the canner and believe, actually, that the canner is 
their best market. 

If you ask the brokers what they are doing in the way of 
sales, they will tell you, in confidence, that it really amounts 
to nothing, but that they must put a good face upon the matter 
and help keep spirits up. So you do not see material changes in 
the market prices, though the slight gains of the past two 
weeks are being held. Whether or not they can be consolidated 
and further advances gained, remains to be seen. The truth is 
buyers continue to take only such goods as they are forced to 
take, and then in the smallest possible quantities. And there 
are no exceptions to this rule. 

We might go over the condition of each article in cans 
from.anchovies to turtle in cans, and we could tell you only 
what others are telling in other market reports, and which has 
been. told during the past few months; so why repeat? Read 
the conditions as they exist in Chicago, in New York, in San 
Francisco, or where you will, and you will find they are all 
_alike, and that the conditions cover your case as they do theirs. 


NOTES AND OBSERVATIONS 


“Bill” Simmons Leaves the American Can Co.—W. J. Sim- 
mons, known to hundreds, if not thousands, of the canners as 
“Bill Simmons,” and who has been traveling out of Baltimore 
for the American Can Company for the past several years, has 
severed his connection with that company, we learn, 


A New Spinach Filler on the Coast.—If all the stories we 
hear of the new and wonderful filler that will handle spinach, 
saur kraut and in fact one might say fruits and vegetables, are 
true, there will be a good many eyes turned towards the coast. 
It is said this filler has been used by one leading canner of the 
coast, filling hot spinach at the rate of 72 cans per minute, and 
could have reached 100 per minute if the seamers had been 
able to handle them, a careful test showing that all cans were 
filled exactly alike, the greatest difference being one-eighth of 


an ounce. It is explained that the spinach comes direct from 
the blancher to the filler, thus saving in spinach, in the flavor 
and in the color and materially reducing the number of workers 
usually necessary. 

This filler is made by the Anderson Filling Machine Co., 
of Oakland, Cal., and we understand that they have a new 
style rotary exhauster that promises as great ‘‘doings” as this 
filler. They have built the exhauster so that any desired length 
of exhaust may be given, but with a capacity equal to the filler 
or the closing machines, and that means up to 110 cans per 
minute. A filler that would handle such articles as spinach, 
kraut and articles of this nature that are hard to handle, and 
usually have to be hand packed, has long been wanted, and 
there is, unquestionably, a big market for it. When coupled 
up with a unit exhauster it makes an attractive proposition. 


Where is the Executive Committee Meeting?—Usually 
about this time, and even before this, the National Canners 
Association calls its Board of Directors and Executive Com- 
mittee into session to consider the many important questions 
before the industry. The one big sore infecting the industry 
today seems to baffle the best doctors of the industry, and the 
N. C. A. is undoubtedly wise in not calling for a meeting that 
cannot produce the results desired. It would be a mere waste 
of good money in railroad fares, 


What’s become of the old-fashioned anxiety as to the “Next. 
Convention City” which used to break out, annually, about this 
time? ‘Don’t nobody care?” 

“Ferd” Wheeler has gotten his Bureau of Adjustment, or 
as he calls it Wheeler Service Bureau, going in good shape, and 
he reports a great interest in the movement and many sub- 
scribers. Buyers and sellers both intend being protected 
against the old game as it used to be played; and both intend 
to make out the dishonest in this line of business in the years 
to come. That is the task Wheeler has set himself. 


NOT MUCH CORN FROM EUROPE. 


The reported heavy amounts of canned corn returned from 
the storage supplies in Europe, where they were sent during 
the war as part of the rations for our soldiers, seem to have 
been badly exaggerated. An investigation was made, and the 


following report shows that the amount returned is compara- 
tively very small. 


DEPARTMENT OF COMMERCE 
BUREAU OF FOREIGN AND DOMESTIC COMMERCE 
Washington, May 14, 1921. 
National Canners Association, 
1739 H Street, N. W., 
Washington, D, C. 
Gentlemen: 

I am quoting below a cablegram just received 
from our Paris office in response to your inquiry as 
to the stocks of canned corn available for export from 
France: 

“Seventy-one your forty French Government 
states total stock {sixteen hundred metric tons can- 
ned corn liquidated {three hundred tons sold retail 
in France §thirteen hundred tons recently sold to one 
American firm for export stop Officials refuse disclose 
name.’ 

As there are apparently only about 65,000 cases 
available for export, the trade will not need to take 
foreign competition into serious consideration in esti- 
mating our domestic requirements for the next 
season. 


Very truly yours, 


(Signed) C. E. HERRING, 
Acting Director. 
780,000 cases. 
+15,000 cases. 
$65,000 cases. 
1 metric ton — 1.102 short tons. 


FOR SALE—Having over-supply of No. 2 and No. 
10 American Can Co., Renamel-A Coke Cans, we offer 
any quantity in cases. Prices on application. Write, 
wire or phone, Address John H, Dulany & Son, Fruit- 
land, Md, 
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NEW YORK MARKET 


New York Looks for a Boom in Canned Foods—Activity Show- 
ing—Chain Stores Making Drive on Canned Koods—Toma- 
toes Hold the Centre of the Stage—Peas Gain 
Attention—A Word About Each Article— 

Picked Up in Passing. 


Reported by Telegraph, 
New York, May 18th, 1921. 


The Situation—The prospects for a boom in the canned 
foods business seems to be very bright. With the decision of 
Germany to accept the Allies’ reparation plan and thus bring 
to an end the months of uncertainty, has been hailed by the 
canned foods people as one of the best pieces of news in a long 
time. A considerable export business is expected as a result of 
this move. The dried fruit trade has enjoyed a considerable 
trade for some time, and with this bright European prospect, a 
special boom in the canned food trade is momentarily expected. 
This would enliven the market, as there is a tendency toward 
a quiet market. There has been,some export trade in the 
canned food line, but this has only been in a light bulk, the 
movement being hardly perceptible, except in a few special 
cases. This uncertainty in the indemnity situation has un- 
doubtedly been the cause of the light bulk movement of canned 
. foods into the export trade. There are some reports of ex- 
porters getting ready for the demands from foreign countries, 
as these demands are expected to be heavy and in this market 
before very long. Any problems arising from credits are to be 
turned over directly to the bankers, therefore removing from 
the exporters the entailed anxiety. 


With the quiet market that prevailed for so long a period 
there have been rumors of the rumblings that have been going 
on underneath. There is, as a whole, a marked improvement 
in this market over any other similar period for some time, 
There is an upward trend to be noticed. Some of the major 
vegetables are in the improved class. Some have felt the raise 
and have maintained the level thus reached. The brisk activ- 
ity that has characterized the market for the past few days has 
not only been felt by the vegetables, but the fruits have taken a 
lead that is enviable and are maintaining that lead. Trading 
is gaining a real aspect and lots are moving in somewhat like 
their former sizes. The vegetables seem to have been sup- 
planted by the fruits, after having held the center of the stage 
for some time. Traders seem to have become convinced that 
there is some foundation to the frost stories, which is in direct 
contrast to the actions of other years. Buyers have been in 
action for some time past and the fruits have gradually become 
higher, buyers having taken advantage of the recent lows. The 
difference between this swing for the upward levels and the 
bullish spurt of a week ago is that the prices have stayed at 
their last level and demand has not fallen off and forced these 
prices back. 


There has been a retail movement launched by the leading 
chain store interests in this part of the country. This move- 
ment has been on foot for a period of three months. This has 
had the satisfaction of interesting the consumer and the pro- 
portions have caused a daily turnover of canned foods that is 
considered remarkable. The retail trade has had something 
that has set a pace for it generally. The present movement is 
financed and made possible by and through the losses suffered 
by packers, and are regretfully noted that there are compensat- 
ing advantages for the future to be mentioned that rest with 
the development of the above-mentioned condition of the pres- 
ent. The losses of the present may grow into profit of the 
future. 

Tomatoes—Tomatoes continue to be active, but started the 
week fairly quiet compared to what it has been for the past 
ten days. Trade has been chiefly in small lots. and then it is 
for broken lots that are needed for immediate delivery. Since 
the turn of the year there has been a phase in the canned fruit 
distribution in the Eastern part of the country, more particu- 
larly, that has been and is being closely studied with consid- 
erable interest, not only in such relation as to what such dis- 
tribution shall mean to the reduction of present unsold 
stocks in first hands, nor as to what is or shall be the price 
per dozen or per case at which the majority of consumers will 


17 


be definitely interested in buying, but related to both of the two 
conditions is the manner of merchandising that has been for 
the past few months, and still is now sufficiently “foresighted” 
and “farsighted” to have balanced ‘distressed inventory” with 
“present market,” or vice versa, and this accomplished set all 
sails toward one goal only, the winning of the ultimate con- 
sumer. 

Tomatoes appear to be the main feature in the vegetable 
lines, and for the past week have maintained the same posi- 
tion. Inquiries which are now being received are for the better 
grades only, except by those chain store dealers that are taking 
job lots from jobbers at their own price. Other chain store 
buyers are selecting good grades of tomatoes, expecting to make 
special sales of them in the very near future. 

- There have been recent flashes of growing strength in the 
market noted for the past few days, but up to the last minute 
nothing definite has materialized, though there was more in- 
terest shown than for the few previous weeks. The only goods 
that are really available in the local market are the good grades 
which is the principal change over the report of last week. 

Peas—Peas are running second to tomatoes. The market 
on the whole is somewhat more quiet than it was for the past 
week. Export inquiries were the features of trading today 
and jobbers are looking for some business from this source and 
hoping that more interest will develop during the next ten 
days. 

String Beans—There were rumors of offerings of No. 1 
string beans changing hands for $3.25; No. 2 for $2.80; No. 3, 
$2.30, and No, 4, $1.90. The market is generally quiet. There 
is practically no movement in Southern No. 2s, 10s or cuts. 

Asparagus—tThere is no special development in the aspar- 
agus market this week. Trading was of the routine character 
that has prevailed of late and the steady tone was sustained. 
Replacement orders are numerous, but this appears to be as 
far as buyers are prepared to go at the present, although many 
of them are realizing the possibility of a general advance as the 
strength of the statistical position of all grades of good quality 
becomes more clearly defined. 

Corn—tThe general features of the market are the same as 
previously noted last week. Trade is confined strictly within 
the lines defining immediate needs of consumption with prices 
showing no material change. 


Succotash—The local spot market for succotash was dull, 
with prices nominally unchanged. All lines remained quiet at 
regular prices. The month of May is not proving to be the 
active month that was expected. There has been only a mod- 
erate buying interest in any of the grades. 

Sweet. Potatoes—Having discounted the improvement in 
actual, the future market has had a reactionary tendency this 
week. with several large operators showing more interest than 
they did for several weeks. 

Spinach—There appears to be a decided movement in 
favor of the better grades of spinach which has been noted for 
the past week. Demand continues strong. Nearly every mar- 
ket which has been heard of through the local interests has 
renorted considerable activity The strengthening of the spin- 
ach market during the past thirty days is one of the striking 
factors in the trade, and it is now evident that the sale of re- 
nudiated cars in New York has had a most beneficial effect on 
the market. Bottom prices have come and gone. Demand this 
week was for medium-sized lots. which continued strong. Coast 
advices reported that practically all of the old pack has been 
sold for future delivery. 

Canned Fruits—This class of tinned products has taken 
the lead in the canned foods. The activity that has taken place 
lately in this line has even outclassed the activity that charac- 
terized the canned vegetables of a few weeks ago. It has been 
reported that practically the entire line moved forward in this 
last snurt. It is hoped. and it has been so far demonstrated, 
that this is not a bullish move. as the demands have not fallen 
off and the prices have remained fixed. The reparation plan 
as has been signed by the Germans is expected to be of benefit 
to this line of food, and this seems to be an encourgaing factor 
throughout the market, as considerable export trade and busi- 
ness is expected. 


Apricots—Apricots have shown an upward trend. The 
reparation plan in Europe has had a tendency to increase the 
demand. Export inquiries are looked for at any time and ex- 
porters are beginning to look around to locate a possible sup- 
vly. There has been considerable export demand in the past, 


but with the signing of the Allies’ plan will come a much in- 
creased demand. The price advance is noted as being 20c the 
dozen higher than has been formerly quoted, 

Cherries—There is a marked improvement in this class of 
The recent frost reports have some foundation and has 


fruit. 
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brought considerable buymg into the market, Export trade 
is expected at any moment. Much business is looked for, as 
this country will be the only source. This is a very encourag- 
ing factor. California 2% standards are quoted at $2.50. 
California 2%s are selling at $2.70. 

Apples—Apples are dull and featureless. No market ex- 
ists for this fruit. Chain store buyers are frequently seen in 
the market, ready to take an offering should one exist. The 
quotations are about the same as when quoted last week. No 
advance and no reductions. 

Pineapples—The activity displayed in this fruit recently 
has been maintained. Demand has kept its recently established 
levels. The season of the year for this fruit is here, and the 
consumer is making inroads into existing stocks. The chain 
stores are taking this fruit in lots that are considered of a size 
larger than has been taken for some time past, This outlet is 
good, as it deals directly with the consumer, and he is the one 
that must be pleased. Replacement is going on, but not in a 
way to be considered above normal. There are several encour- 
aging factors to be considered, and the whole outlook has taken 
a very bright aspect. 

Peaches—Peaches had some of the feeling of the market 
that has been felt of late by all of the canned food lines. De- 
mand is somewhat on the increase, while not to a point any- 
where near normal, but it is being benefited with the balance 
of the trade. Jobbers are beginning to believe some of the 
reports that have been passed around about a short pack. 
Confirmations of reports regarding the effect of the late frost 
has had its influence on the market in general. Prices have 
not made any particular change since last week. 

Pears—There has been some activity displayed in this 
line of late. Some of the activity that has been in the other 
lines has spread to this line. While demand is not what it 
should be, it is there. Chain store buyers are on the ground 
to keep things moving. The regular rut is still here, with 
signs of remaining for some time. The European situation 
will, without doubt, add impetus to the situation, when things 
finally right themselves. 

Raspberries—This fruit has not been over-active, except 
what has spilled over the edges from the activity as has been 
displayed along the entire line. The real demand lies in the 
day-to-day consumptive requirements. The prices have not 
made any material change over what was quoted last week. 

Strawberries—The reports of a curtailed pack are arriving 
every day. The recent cold snap put a kink in the line of pro- 
ceedings. The falling temperature within the past few days 
has set this fruit back again, more particularly in this State. 
The day-to-day consumptive requirements are about all that 
has to be looked after, and as long as this holds out, this de- 
mand can be looked after. Prices are quoted as last week. 

Canned Fish—This market is quiet. There is no particu- 

lar demand in evidence. In fact, this market is quieter than 
it was last week. What activity spread to this line in the re- 
cent general spurt put on by the entire canned food line, has 
pretty much subsided. Only the demand that looks after the 
day-to-day requirements is in evidence. 
Salmon—Salmon has not had a real active spurt in some 
time. In fact, trading in this line has fallen off. Alaska red 
salmon is very quiet, but remains firm. The prices quoted on 
1920 pack of reds are: No, 1 talis, $2.95a3.10, and medium red 
No. 1 tall, $1.35. Pinks and chums are easy. The only de- 
mand in evidence is the day-to-day kind. Chums, No. 1 talls, 
move at 90c a $1.05, while pinks No. 1 talls change hands at 
$1.07%. 

Sardines—Sardines are quiet. Little or no action is seen. 
The only movement noticed is in the well-adverticed brands. 
The season has been backward, due to the cold weather. No 
reports are at hand regarding the action of the packers. The 
prices quoted last week still hold this week, 

Tuna Fish—This tinned fish is quiet, with hardly any ac- 
tivity displayed. What activity spread to this from the recent 
spurt has subsided. The only demand to be satisfied is the 
regular day-to-day variety. The chain store buyers are on the 
ground to take care of any bargain that exists. They are few 
and far between. There has been no material change in price 
over those given last week. 


PICKED UP IN PASSING 


North and Danzell are in receipt of 35,000 cases of canned 
fruits brought here from the Coast on the steamship Steel 
Worker. Practically the entire shipment has been disposed of, 
it being contracted for in advance. 

The regular annual meeting of the stockholders of the 
California Packing Corporation was held at 87 Hudson street 
on May 17. It was for the purpose of electing directors and 


for the transaction of other business, 


Members of the Orleans County Canning Crops Growers’ 
Co-operative Association, at a recent meeting, seem almost as 
a unit in their pledges to remain loyal to their association, The 
matter of contract prices for tomatoes, peas and corn, and it 
appears that unless some immediate arrangement is made 
and an understanding reached the growers hereabouts will 
not plant or raise these products this season. This is an im- 
portant center of the canning industry, and is one of the most 
fertile sections in the Western New York district for all can- 
ning crops, and is in close proximity to large canning factories 
which use a large output of these products. 


SOUTHERN WHOLESALERS RE-ELECT McLAURIN, 


The Southern Wholesale Grocers’ Association Convention 
was held in Cincinnati the week of May 9th, with a rather dis- 
appointing attendance, according to report. The usual routine 
of questions was considered; many notable speakers from sub- 
sidiary as well as the grocery lines addressed the meetings, in- 
cluding President Strasbaugh, and a full set of resolutions was 
duly adopted. 

President J. H. McLaurin was re-elected as president and 


his salary of $25,000 per year continued. The officers elected 
are: 


President, J. H. McLaurin, Jacksonville, Fla., first vice- 
president, E. W. Hoffman, Milwaukee, Wis.; second vice-presi- 
dent, W. D, Cleveland, Jr., Houston, Texas; third vice-presi- 
dent, Alger Fowler, Seattle, Wash.; fourth vice-president, Guy 
V. Lewis, Cincinnati, Ohio; fifth vice-president, J. C. Falsen- 
thal, Memphis, Tenn.; sixth vice-president, Thomas B. Holmes, 
Goldsboro, N. C.; treasurer, John D. Baker, Jacksonville, Fla. 

In substance the resolutions were: 

That any quantity rates are unjust and unreasonable, 
and that wherever commodities move in carloads that a car- 
load rating less than the present quantity rates and less than 
the less-than-carload ratings be established, and that this asso- 
ciation intervene in the pending case of the Merchants Ex- 
change at St. Louis to that end. 


That Section 20, paragraph II, of the Interstate Commerce 
Act should be amended by providing that any common carrier, 
a party to a through rate or a through bill of lading, shall be 
liable to the lawful holder of the bill of lading for any loss, 


damage or injury caused by it or by any of the carriers parties 
thereto. 


That in the opinion of this association manufacturers 
should not attempt to evade the responsibility for prepaying 
transportation charges by quoting their products f, 0. b. ship- 
ping point, less freight. 

That it is right and proper for manufactures to send with 
their invoices the original bill of lading covering shipment 
of the commodities covered by such invoices. 


That this association does heartily endorse and commend 
the purpose of the bills providing for. the issuance by common 
carriers of a thousand-mileage books at substantial reductions 
under the regular passenger fare. 


To request our Congressmen and Senators to favor the 
enactment of legislation at this session of Congress to prohibit 
common carriers from increasing interstate rates, fares and 


charges without the permission of the Interstate Commerce 
Commission. 


Condemning the practice on the part of any manufac- 
turers of offering any special compensation to the salesmen of 
wholesale grocers, the purpose of which is to secure preferred 
attention to their products. 

It is the sense of this body that no wholesale grocer is 
justified in accepting cash discounts unless remittances are 
made within the discount period. 

It is the wish and desire of this body that sugar refiners 
and the various dealers in commodities which are usually 
handled in sacks or bags should adopt the use of cotton bags 
thereby furnishing an increased market for one of the prin- 
cipal products of the country. 

In our opinion manufacturers are under the same obli- 
gation to liquidate any indebtedness as is the wholesale grocer 
to remit in negotiable funds for his obligations to the manu- 
facturer. 

This association records itself as believing that the mer- 
chandise broker is a necessity link in the economical distribu- 
tion of the nation’s food. 

Free deals are wrong as a business practice and uneco- 
nomical. 

Do hereby approve and endorse legislation providing a 
penalty for failure of commo nearriers to adjust and pay with- 
in a specified period claims for freight overcharge or for loss 
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CHICAGO MARKET 


The Late Spring Holding All Vegetables Back—Buyers Not Tak- 
ing Goods—The Jobbers’ Action a Puzzle—Read W. J. 
Sears’ Address Before the Banqueters at Western 
Meeting, if You Have Not Done So—Indiana 
Has Advanced Tomato Prices—Buyers Seem 
to Want the Better Grades of Corn— 

Cheap Peas Sought, But Can’t Be 
Found—Fruit Prices. 


Reported by Telegram 
Chicago, May 19th, 1921. 


General Conditions—The weather has continued cold and 
cheerless, though bright during the week, and all vegetation 
has been checked in growth. We are having a very late spring 
in the regions of the great lakes. The non-activity in canned 
food distribution seems to hang on tenaciously and to be a con- 
dition that it is impossible to shake off, 


Buyers, though most of them are loaded to the gunwales 
of their crafts with high-priced canned foods, purchased and 
owned at the highest prices ever heard of in the history of the 
industry, seem determined to violently resist any recovery in 
the market, or any hope, prospect or prediction of recovery. 


They constantly depreciate the value of their own hold- 
ings by determined efforts to force down the prices, not alone 
of spot goods, but to ridicule the idea of placing orders for 
eanned foods for future delivery; all of which has the effect, 
enforced by buying only in the very smallest quantities for 
urgent needs, to beat down and cheapen the great stores of 
canned foods which they still hold. I confess that I am not 
able to understand the logic of this policy. 


There is only one argument in its favor, which is that the 
unrelenting beating down of prices and refusal to buy futures 
has for its purpose the discouragement and prevention of pack- 
ing of canned foods in 1921. The inconsistent feature of the 
policy, however, is that when prices have been driven and 
forced down far below the possible cost of production in 1921— 
good extra standard canned corn to 80c; good extra standard 
2s tomatoes to 85c; good fancy 5s sweet peas to $1.00, all 
f. o. b. cars Chicago, that wholesalers will not buy and 
hold the goods and sell them for fall delivery at prices far be- 
low canning costs and at a good percentage of profit. 


It must be the unprecedented withdrawal of credit by the 
banks, which is forcing this situation. It is certainly a most 
unfortunate and destructive policy and there must be far less 
wisdom in our vaunted banking systems than we have thought. 

No banking system or merchandising policy that is destruc- 
tive of honest and fair values, or that refuses to co-operate 
in a constructive policy after a harsh and bitter period of re- 
adjustment and deflation, is wise or useful or worthy of its 
mission in commerce. 

The address delivered by Mr. Walter J, Sears on “The 
Canning Industry” before the Chicago Association of Commerce 
April 20th, 1921, has been published by The Canning Trade of 
Baltimore, the Canners of Chicago, the Wholesale Grocer 
(for May) of Chicago and other papers. I mention those I 
know have published it to enable any canner or person inter- 
ested in the canning industry to obtain it and read it. 

I profess to be a competent critic of anything written or 
spoken on that subject, and I hold that it is the most thorough, 
complete and able presentation of the subject ever composed; 
so far, in fact, superior in consentration, that there is no other 
production to which it can be compared. 

I defy anyone to read it and add a line of improvement to 
it or take a paragraph from it that could be consistently spared. 

Anyone who reads and studies the address will discover 
in himself an appreciation of the subject never before grasped. 

It is that most unusual of productions: a practical, sensible 
thesis, written by a scholar and a thinker and a master of the 
art and subject treated. 

Canned Tomatoes—Indiana has advanced prices about 
ten per cent. and has thereby stopped the little buying which 
had begun. Missouri is said to be selling her canned tomatoes 
to the Southwest. 


The little buying flurry in Indiana tomatoes during the 
week took probably one hundred cars out of first hands, but 
the advance turned the buying Eastward and toward Tennessee 
and Kentucky. Again, Missouri still offers standard 2s at 75c, 
which will place them in Chicago at 83c, whereas Indiana now 
asks 85c f, o. b. cannery, 

; a sale seems to be almost entirely of 2s, 3s being neg- 
ecte 

Canned Corn—tThis article is climbing higher up the scale 
of quality, and the cheap but poor standard stuff is being neg- 
lected. The buyers have apparently got enough of the stuff. 
They are now beginning to buy extra standard and fancy can- 
ned corn and a number of sales have been negotiated here the 
past week as follows: 


No. 2 extra standard Illinois, f. 0. b. factory........... $ .80 
No. 2 extra standard Indiana Country Gentleman, f. 0. b. 
No. 2 fancy Minnesota Crosby, f. 0. b. Chicago......... 1.25 
No. 2 fancy Maine 1.40 


There are some indications of a disposition to take on con- 
siderable quantities of canned corn at the prevailing prices, but 
buyers are exceedingly critical as to quality, and sales are hard 
to close. 

Canned Peas—lI learn that brokers at a distance are press- 
ing Chicago brokers hard for offerings of cheap-priced peas at 
7 ne 80c, 85c and 90c cannery for any grade or sieve that is 
edible. 

Sales agents for factories here say that such efforts are 
useless, because peas of those grades and at those prices are all 
gone and that nothing in peas can be had below 95c or’ $1.00 
factory, except a few broken or less than carload lots. 

There were some sales, probably aggregating ten thousand 
cases, of finer sieve standard and extra standard sweet peas 
made here this week at 90 and 95c f. o. b. factories, and two 
or three thousand cases of sub-standard sweets in No. 10 cans 
were closed out at $3.50 per dozen f. o. b. factory, thereby tak- 
ing out of the way an incubus on No. 10 peas, which has been 
weighing down the market. 

There is a demand from the East for Wisconsin peas of 
No. 4 fancy sweet grade, which cannot be supplied, none being 
left in first hands except in less than car load lots. 

Canned Fruits—Michigan has about closed out all spot 
stock from first hands and has named prices for future de- 
livery about as follows, there being a variation of prices 
among the various canners, viz.: 

Usual terms subject to confirmation: Strawberries— 
No. 2 standard, 20 degrees, $1.85; No. 2 choice, 40 degrees, 
$2.05; No. 2 fancy, 60 degrees, $2.25; No. 10 natural (water), 
$7.75. Black Raspberries—No, 2 standard, 20 degrees, $1.87%; 
No. 2 choice, 40 degrees, $2. 05; No. 2 fancy, 60 degrees, $2.25; 
No, 10 natural (water), $7.75. Blackberries—No. 2, standard, 
20 ‘degrees, $1.80; No. 2 choice, 40 degrees, $2.00; No. 2 fancy, 
60 degrees, $2.20; No. 10 natural (water), $7. 75. 

Red Raspberries—No. 2 standard, 20 degrees, $2.50; No. 
2 choice, 40 degrees, $2.80; No. 2 fancy, 60 degrees, $3. 10; 
No. 10 natural (water), $10. 00. Cherries, R. S. P.—No, 2, 
standard, 20 degrees, $2.65; No. 2 choice, 40 degrees, $3.00; 
No. 2 fancy, 60 degrees, $3. 40; No. 10 natural (water), $14. 00. 

The recent advance in California canned fruits seem to be 
well maintained and is sustained by considerable buying. 

No, 10 blueberries, which have been selling very low here 
cleared up and this market has advanced about one and a half 
dollars per dozen. Apples in No. 10 cans seem to be holding 
up better than any canned fruit, though it is reported that 
cold storage warehouses are loaded with apples in barrels. 

WRANGLER. 
CANNING ITEM. 


It is reported that the Polk County Farm Bureau, Living- 
ston, Texas, is planning to build a canning plant of about 
20,000 No. 2 cans per day capacity, using sanitary cans only. 
They want to be equipped for standardizing sugar cane syrup 
and canning same, also to pack tomatoes, sweet potatoes and 
blackberries, and want catalogues and full information. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
fiighest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 
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CALIFORNIA MARKET 


Improvement Continues—Good Yields of Fruit Promised— 
Asparagus Pack Smaller Than Anticipated—Light Pack 
of Spinach—Active Buying of Pimeapple— Sal- 
mon Pack Will be Light—Coast Notes. 


Reported by Telegraph. 
San Francisco, May 19th, 1921. 


The Market—The demand for California canned fruits con- 
tinues to show an improvement and while business is still con- 
fined to rather small lots sales are frequent and amount to con- 
siderable in the aggregate. Prices have been advanced of late 
on a number of items, but in general these are still on the basis 
named early in the spring, when packers made drastic reduc- 
tions. While considerable damage was doue by frost in this 
State the outlook is for good yields, as much new acreage is 
coming into bearing. Grapes and apricots have been hit the 
hardest, but the indications are that there will be plenty to go 
around. Quite a few export orders are making their appear- 
ance and these are assisting in working off the high grades of 
canned fruits which are not so much in demand in this coun- 
try as they were a year or so ago. The California canned food 
situation has been relieved to a marked extent by the action 
of banks in extending loans to canners and distress lots are 
now few and far between. 


Asparagus—The cool spring and the unexpected demand 
for asparagus in the fresh form is resulting in a pack con- 
siderably smaller than packers anticipated and some of the 
large factors in the business have advanced prices. The Cali- 
fornia Packing Corporation has revised its list, making ad- 
vances of from five to ten cents a dozen, and other packers have 
also made changes. Some other interests opened higher than 
the CP. C. and have made smaller increases, with the result 
that prices are now practically uniform. Even at the revised 
prices it is felt that this vegetable is being offered on an ex- 
tremely small margin of profit. 


Spinach—The season on spinach has practically closed 
and the pack has proved a light one. Considerable late busi- 
ness has been booked and a number of orders have been re- 
ceived which packers decline to accept until the full extent 
of their output is known. There will be but little or no carry- 
over and canned spinach promises to be scarce until the fall 
packing season opens. 


Pineapple—Inquiries for canned pineapple have been com- 
ing in thick and fast of late and considerable business has been 
booked at slightly higher prices than have been prevailing. 
Stocks in this market are low and the situation in this re- 
spect is not very promising, with a strike of marine workers 
on. The Matson Navigation Company, which handles a large 
part of the pineapple pack, has been successful, however, in 
keeping most of its vessels in commission. Labor conditions 
on the Hawaiian Islands are also in an unsatisfactory shape and 
a delegation of business men has gone to Washington in an 
effort to induce the administration to permit the importation of 
foreign laborers to help harvest crops. 


Salmon—Most of the vessels of the local salmon can- 
ning companies have left for Alaskan waters, but light packs 
are expected. San Francisco packers were pioneers in the 
salmon canning business in Alaska and secured the choice 
locations, where red fish run principally, and a larger propor- 
tion of high grade fish is packed by them than by canners 
operating out of other ports. Other grades will not be pecked 
this year, except where taken in conjunction with red salmon. 
The British Columbia Salmon Canners’ Association has passed 
a resolution not to pack pink salmon this season and the out- 
put of this fish in Southeastern Alaska will also be greatly 
curtailed. The demand for canned salmon in this market con- 
tinues very quiet, with prices much the same as they have been 
for weeks. Fishing boats are being pressed into service to re- 
lieve the shortage of food supplies in Alaska as a result of the 
marine tie-up. 


At the annual election of the San Francisco Chamber of 
Commerce, held on May 10th, Charles H, Bentley, of the Cali- 
fornia Packing Corporation, was chosen to serve on the board 
of directors. 


THE CANNING TRADE. 


Coast Notes’ — The annual meeting of the California 
Wholesale Grocers’ Association was held recently at Del Monte 
and officers were chosen for the ensuing year, as follows: Presi- 
dent, George P. Lauinger, secretary-treasurer of Tillman & 
Bendel, San Francisco; first vice-president, V. H. Tuttle, of R. 
L, Craig & Co.; second vice-president, S. O. Meyer, of Getz 
Bros.; third vice-president, W, R. H, Weldon, of the Channel 
Company; treasurer, Perry T. Cumbersom, of the William Cluff 
Company; executive committee, J. Karft, of Haas, Baruch & 
Co., and P. C. Dreschler, of the Mebius & Dreschler Co. P. C. 
Drescher served for twelve consecutive years as president of 
the organization and was retired at his earnest solicitation. 

The Tulare County Canning Peach Growers’ Association 
recently held a meeting at Visalia, Cal., to discuss the ques- 
tion of pooling the crop again this year. Last year the Asso- 
ciation disposed of more than six thousand tons of canning 
peaches to one concern, Crop prospects are very satisfactory 
this year, but the outlook is for much lower prices, a reduc- 
tion of as much as fifty per cent. being likely. 

The California Prune and Apricot Growers’, Inc., with 
headquarters at San Jose, Cal., has completed a reorganization 
drive and hase secured more than seventy-five per cent. of the 
acreage devoted to these fruits in California. The entire old 
membership of the board of directors has been re-elected. 
Growers have agreed to pool their crops for a period of seven 
years. 

John Rothchild, a prominent wholesale grocer of San 
Francisco, returned to this city recently from a trip to Hono- 
lulu. 

The Blue Lake Farm Center, of Blue Lake, Cal., is con- 
sidering the proposition of erecting a cannery, Pears and 
beans are grown extensively in this district. 

The International Packing Corporation of California, 
packers of fish, with headquarters at Los Angeles, has in- 
creased its capital stock to $2,000,000, 

W .G. L. Behr has returned to San Francisco from a trip 
to Europe in the interests of the California Packing Cor- 
poration, 

The Hilmar Packing Company, of Hilmar, Cal., may be 
re-organized and resume operations. 

The Oregon Pickle and Canning Company has been in- 
corporated at Gresham, Ore., with a capital stock of $35,000, 
by R. W. Stafford, J. L. Stafford and R. M. Sata, 

Plans are being made for the reorganization of the A. Ru- 
pert Co, Inc., of Portland, Ore., and the continued opera- 
tion of the eight plants formerly controlled by it in Oregon 
and Washington. H. F. Davidson, formerly vice-president of 
this concern, is now the president and is making a determined 
effort to get the concern on its feet again, with the assistance 
of bankers and other business men interested. 

Plans for financing the newly organized Oregon-Washing- 
ton Canning and Preserving Company, have been perfected and 
the new $10,000,000 corporation has already taken over sev- 
eral plants, prominent among these being the propreties of 
the Puyallup & Sumner Fruit Growers’ Canning Company. 

‘“—“BERKELEY.” 
THE PRICE OF BREAD. 


The survey of the Bureau of Labor shows that retail 
cost of food declined only one per cent. in March as com- 
pared with February prices, and now dispatches from Wash- 
ington indicate an official desire to investigate the retail price 
of food with the idea of getting it more in line with the whole- 
sale price. 

The optimist is on record as having said that the country 
would realize that readjustment had been accomplished when 
we return to the five-cent loaf. We felt then, and we feel 
now, that the retail price of bread is out of line with the other 
items of the family food budget. 

Minneapolis quotations on family flour have fallen from 
$15.95 on May ist, 1920. to $9.50 on May 1st, 1921. Without 
going further into the details of cost or any of the contin- 
gencies connected with the breadmaker’s business, but consid- 
ering the present trend of the markets, it would appear that 
a prompt return to a normal price level may well be expected. 

We wonder what would happen to the baking industry 
if a movement was started to “bake your own bread.” Wouldn’t 
there be a firing up of the old wood fire kitchen stoves and 
the modern coal ranges and the ultra-modern gas and electric 
ovens? 

We warn those responsible for the present price of bread 
that a popular movement such as this would spread like wild- 
fire. It would start fast and it would last long, for the men 
of the family like homemade bread. Fifteen words from 


Herbert Hoover and the thing would be done.”—From Camp- 
bell’s Optimist.”’ 


THE CANNING TRADE. 


MAINE MARKET 


Few Canners Can Be Made to Cut Prices on Spot Corn—Too 
Late to Increase Acreage on Corn to any Extent—No. 
10 Corn Has Sold Well—Golden Bantam Also 
Selling—Blueberry Crop Promising. 


Portland, Maine, May 19, 1921. 


Conditions show so little change that we are tempted to 
try the scheme of which ministers are accused—use one of 
our last month’s sermons again. General jobbing business re- 
mains quite the same as for the past few months; jobbers still 
hold large stocks of practically all lines of canned goods, and 
on the short lines are buying in few case lots. Collections 
show up fairly good, though retailers are complaining about 
light business. This continued good weather rather indicates 
an early opening of our summer season, which should quicken 
business largely. 

Spot Corn is still held at $1.40 and $1.35, and nothing 
in late developments has influenced the packer to offer fancy 
spot goods for any less money. One or two deals were made at 
$1.25 and $1.30, but that price has not been prevalent at any 
time in Maine. ‘Standard goods have been well culled, so that 
the stocks now on hand are of very good quality. No inquiries 
have been reported during the past week or so, but doubtless 
some nice corn could be picked up at $1.00 to $1.10. 

Future Corn even at this late day cannot be estimated on. 
For a long time it has looked as though the pack of Maine 
would not be ten per cent. of normal; now, if matters progress 
as rapidly in the next week as they have for the past seven 
days, it may raise this estimate much more. That will be maxi- 
mum, as planting time is already with us and it is too late to 
increase acreage very materially now. Conditions are still so 
uncertain, and will be until the acreage is planted and up, 
that no one wishes to make a price to the trade for future 
goods. 


No. 10 corn hag sold well, and will doubtless be withdrawn 
from the market this week, The acreage taken at factories 
where No. 10 corn is packed will be limited to the amount 
necessary to take care of contracts. This is a difficult article 
to handle and is not packed by many firms. The price was 
named at $7.00 and seemed to be wholly satisfactory to the 
trade. 

Golden Bantam Corn has also met with a welcome, and 
two or three offerings have been withdrawn from the market. 
Uncertainty as to the ruling on labels has held up some busi- 
ness which will be put into contract form as soon as definite 
decisions are published. No, 2 cut Bantam sells at $1.75 and 
No. 2 cut yellow sweet corn at $1.60. 

Blueberries—The present blossom indicates a very full 
crop of blueberries, as indeed of all other berries. It is yet 
too early to make any arrangements for the pack, or to name 
a price to the trade. This will doubtless be published next 
month. For the first time in many years there is still a small 
spot stock on hand. 

Lobster—The pack progresses slowly, and the selling keeps 
the same pace. Burnham & Morrill Co. have not as yet named 
prices; others have sold on a basis of $3.00 for halves and have 
done some very good business, indeed, though not up to former 
seasons, 

Sardines show absolutely no change. The business is 
limited now to selling present stocks, and no packing will be 
done until the fall season at least. MAINE. 


As Brokers View the Market 


Wauseau, Wis., May 16, 1921. 


There has been a general cleaning up on spot peas during 
the past two weeks. We were unable to place an order for 
2000 eases standard No. 5 sweets at 95c factory last Saturday. 
Lots available yesterday seem to be gone today. 

It now looks as if there may not be many, if any, spot peas 
left in Wisconsin at the beginning of the pack—sixty days from 
now. A semi-official report shows not to exceed four hundred 
thousand eases left in the State. This seems remarkable 


when the size of the 1920 pack is taken into consideration. 
This quantity would not be excessive under any conditions, and 


certainly is very small under present conditions. “av stast 

This report reveals other startling discoveries... For ex-. 
ample, it appears that there are perhaps less than twenty: thou-: 
sand cases of standard four Alaskas left, and not a whole lot: 
more standard five sweets. Fancy peas—real ones—-have been 
cleaned up for some weeks. The junk is practically all gone. 
and now, with standards, both Alaskas and sweets pretty well: 
sold, there is little left excepting extra standards. : 

There is an occasional lot of off-standards at 90c; nothing 
less than that. There are a few standards available at-.95c. 
The bulk of the spot peas are firmly held at 1|00, 7 10, roe 25° 
and $1.40. 

Our State packers also have a firmer feeling on corn. ‘Res. 
gardless of what the spot holdings may or may not be else- 
where, there is a comparatively small amount of spot corn 
left in Wisconsin. There is none obtainable under 77 ee, and 
not very much at that. Eighty cents is the prevailing price and 
it is selling at that price. 

GROCERS SUPPLY COMPANY. 


Indianapolis, Ind., May 14, 1921. 


The wonderful improvement which has taken place in the 
canned food market has occurred practically over night. . 

Buying orders which have been wired in for tomatoes the 
past three days have enabled many of our canners to clean. 
out their warehouses and has also had a slight effect on market: 
prices. 

Tomatoes are now very firm at prices quoted. Most all of 
our canners refuse to book subject to samples and orders must 
be placed strictly on grading. 

Corn is much stronger the past few days, most all Indiana 
canners holding for 85c or better for standard corn. We still 
have one offering of excellent standard corn, which will prac- 
tically grade extra standard, at 80c Indiana factory. We also 
have a bargain in ext. standard extra sweet corn at 90c Illinois. 

BERT C. KEITHLY CoO. 


Waukesha, Wis., May 14, 1921. 
Interest in cheap peas continues without abatement. Do 
not waste your time and our wiring for offerings on the basis 
of 85c factory. It can’t be done. We have a few odd lots at 
90c factory. We have made sales this morning on the basis 
of 95c factory for standard No. 5 sweets and are having diffi- 
culty in locating the offerings. There are less than 400,000 
cases of peas remaining unsold in the State. No. 3 tin cut. 
beets at 90c factory standard No. 3 Alaskas at 90c factory haye 
been of considerable interest. Likewise No. 2 and No. 8 tin 
kraut on the basis of 70c and 95c, also standard Evergreen. 
corn on the basis of 77%c factory. 
CRARY BROKERAGE COMPANY. 


OVERHEAD EXPENSES—HOW TO DISTRIBUTE THEM IN 
GOOD AND BAD TIMES. 


(From the Fabricated Production Department, Chamber of 
Commerce of the United States, 1921.) 


(Note—The Fabricated Production Department 
is one of several service departments created by the © 
Chamber to assist its members in dealing with their 
common problems, especially those concerned in 
manufacturing and production. These include such 
subjects as Cost Accounting, Standards, Elimination 
of Excess variety. Production Statistics, Industrial 
Relation, etc. Its service will be largely educational 
and co-operative in character, bringing together those 
interested in a given problem, and by the interchange © 
of experiences and expert advice, reaching a satis- 
factory conclusion whenever possible.) 
In our pamphlet ‘““What a Cost System Should Do for 
You” we called a good system an insurer of profits. Some may 
question this statement in times of depression when they find 
their unit costs rising 100 per cent. or more, largely because 
of the increasing overhead on their low or sub-normal produc- 
tion. Let us examine the situation by calling to mind those 
facts and fundamentals with which we are familiar. 
A Manufacturing Enterprise, Its Elements—A manufactur- 
ing enterprise in its simplest terms consists of: 
a. A place to work 
b. Machines to work with 
ec. Men to do the work 
4. Material to work upon 
e. And management to co-ordinate the whole. 
Let us see what all this means. A place to work requires 
maintenance. It must be repaired and cleaned, heated and 
lighted and watched. A place to work bears taxes, rent and 


a 
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insurance and it also depreciates. Machines consume power 
and supplies, require insurance, attendance, repairs and clean- 
ing and also depreciate. Men to do the work entail wages, lia- 
bility insurance and supervision. 

Materials include provision for receiving, sorting, handling 
and shipping. Delivery of material alone may demand a heavy 
investment in trucks and garage, teams, wagons and stable, 
forming, in fact, a compact separate miniature organization, 
Management takes care of the buying, selling, financing and 
administration, purchasing agents, salesmen, accountants, ste- 
nographers, stationery, postage, telephones, legal expenses en- 
gineering, advertising, traveling, and so right down the line 
of what are known as general or commercial overhead ex- 
penses. 

Such is your manufacturing enterprise in crude outline. 
Elaborate it, departmentalize, unify and combine it, as suits 
your own requirements. 

Work, The Activities Involved—That which gives life and 
vitality to your manufacturing enterprise is work—something 
to do. It stirs the slumbering organism into action, starts the 
wheels a-grinding, the chimneys to smoking. How much work 
you can turn out—what are the latent possibilities of your 
organization——that is not often shown or demonstrated. Ordi- 
narily your plant is idle sixteen hours out of twenty-four, and 
a day and one-half out of seven. Only in a great national 
crisis or emergency such as the recent war do we really speed 
up production and extract from our facilities the last ounce of 
usefulness. Otherwise we strike a steady normal gait of healthy 
activity below the limit of what we can do, above the limit of 
slacking or lagging. This norm, this mean or middle ground of 
possible capacity, is an ever-present fact in industry. It is there 
and should be recognized as a starting point in the discussion 
and treatment of industrial problems such as costs. Normal 
capacity is your 100 degree mark, above which your organiza- 
tion registers in times of excessive or unusual activity, below 
which it drops in times of curtailed production and demand. 

No Work, Operations cease—But do Expenses?—The even 
flow of work is subject to many interruptions. There are strikes 
and transportation tie-ups, machinery breakdowns, seasonal 
fluctuations, as in the ice business, and years of light demand, 
such as we are at present experiencing. What happens when 
there is no work or little work? Do the expenses incident to 
running a business cease or recede accordingly? Your building 
still carries its taxes, rent and insurance, and needs about the 
same degree of repairing, heat, light and watching, and mean- 
while it depreciates. Likewise your equipment continues to de- 
preciate and requires insurance and some maintenance. Theo- 
retically you can discharge your men, but practically you find 
odds and ends of work, nonproductive tasks, for the best of 
them, and of course, you retain your superintendents and many 
of the foremen. You stop feeding the machines materials, but 
your money is still tied up, and the material deteriorates, and 
must be insured, property stored and cared for. When it comes 
to the management, you cannot sacrifice your executives, your 
office, your best salesmen, your best engineers, accountaints or 
clerks. Such are the considerable expenses incident to not do- 
ing business; expenses which go on for a considerable time 
whether or not you are doing a dollar’s worth of business or 
work, expenses that must go on if the organization is to re- 
main intact. 

The Consumer Pays—Since such interruptions of indus- 
try are still an ordinary incident of business, and carry a 
cost that must be reckoned, the business man hopes the con- 
sumer will pay for them. “I am offering a service to the com- 
munity,” he says. “If for considerable portions of time my 
facilities are unutilized, my plant and equipment idle, or mark- 
ing time, I must include in my price an allowance for this item 
of suspended operation (inoperative contingencies the paper 
industry calls it); otherwise I cannot exist.” Where facilities 
are based and attuned to the needs of the market, and are not 
a war-time mushroom growth, the demand of the business man 
does not appear unreasonable. ‘The trouble very often is that 
his cost system does not show him how he can recoup such 
losses, 


When the very considerable expenses of not doing business 
are applied in full to a reduced activity, very high costs re- 
sult—costs out of all relation to the true costs of production, 
and costs bearing no relation to what the market will bring. 
In such time two opposite tendencies develop. On the one hand 
the business man who is a firm believer in his cost system re- 
fuses to take business except on a basis of his inflated costs and 
thereby further restricts business at a time when the crying 
need is for more and not less business. The more skeptical 
business man feels there is something wrong with his cost sys- 
tem, proceeds to ignore it and sells his product for whatever 
he can get. This treatment of the cost system is more largely 


responsible for demoralized markets and prices than is realized. 
Meanwhile the plant is bearing the full brunt of slackened ac- 
tivity. 

A Normal Year, The Business Standard—oOur cost sys- 
tems are far too rigid. Under cost methods still largely in use 
overhead expenses are spread too thin in times of forced pro- 
duction and, massed too heavily in periods of slight demand 
and production, giving in the former case costs that are arti- 
ficially low and unfair to the management, and in the latter 
case costs that are artificially high and unfair to the public, 
and moreover costs which the market will not sustain. 

For the sake of convenience, we split up our business into 
years and treat each year as though it were separate, distinct 
and unrelated, whereas no such sharp cleavage exists. Year 
merges and glides into year, one dependent upon and connected 
with the other. The injustice and inaccuracy of a complete 
and abrupt cut-off is clearly illustrated by an income tax law 
which heavily taxes the profit of one year, and makes no com- 
pensating allowances for the losses of the following or pre- 
ceding year’s operations. 

Cost systems should recognize this continuity of time 
wherein any single year or month may or may not typify and 
represent normal production and demand. There are expenses, 
it has been shown, which continue whether the plant is idle 
or in operation, expenses that moreover, bear no direct relation 
to output. Cost systems should provide that these expenses, 
usually designated as overhead expenses, should be aborbed 
and pro-rated on the basis of a normal year—that 100 degree 
mark on the business thermometer. Thus in time of unusual 
production—production exceeding normal — the overhead 
should be more than used up in costs, and a surplus out of 
overhead cost created to take care of those years when the 
output is below normal and the overhead charges not fully 
absorbed in the costs of that year, 

To take a very simple illustration: Let us assume the 
normal output of a department is 100 pieces and the over- 
head $100, or an overhead charge of $1 per item. If the de- 
partment produces 150 pieces at a normal overhead charge of 
$1 per item, not only will the $100 overhead be used up but 
there will be an additional $50 as a reserve accruing to the 
management. When the output of the department drops to 
50 pieces, only $50 overhead will be applied to this reduced 
production, and the difference made up from the reserve estab- 
lished during unusual production. This method of cost pro- 
cedure has numerous advantages, two of which it is here ap- 
propriate to mention. 

1. It will assure the business man a reward for his 

efforts in speeding-up. 

2. It will eliminate the needless throttling of busi- 

ness by the impractical attempt to load semi-nor- 
mal production with greater charges than can 
or should be borne. 

Operation Under a Normal Year Basis—The determining 
of a normal year is not an easy matter. It requires a long look 
behind and a far look ahead. It is by no means sufficient to ac- 
cept the operations of the preceding year as the sole standard. 
The normal year is different for a new organization or indus- 
try from what it is for one long established. The normal year 
does not remain on a dead level but should probably curve 
upward gradually and conservatively with the growth of popu- 
lation and markets. To do otherwise would indicate industrial 
stagnation, 


To establish normal unit overhead charges, two things 
must be determined: 

1. Normal overhead expenses for the various depart- 

ments of the business. 

2. Normal production. 

When the normal overhead expenses are divided by the 
normal production, the result is the normal unit overhead 
charge. 

In determining normal overhead expenses, those expenses 
of the previous years which are accidental should be elimi- 
nated. An effort must also be made reasonably to anticipate 
and allow for the trend of expenses for the coming year. 

But there is nothing conclusive, final or binding about 
this estimate of normal expenses. Each month your cost sys- 
tem gives the estimated overhead expenses and the actual ex- 
penses. If there is an increase of the actual over the esti- 
mated, and upon analysis that inrcease is found to be a real in- 
crease, due to unanticipated increase of salaries or insurance 
rates, etc., and not an inflation arising from reduced produc- 
tion, an adjustment upward can immediately be made in the 
unit overhead charges. Each concern will establish for itself 
a safety zone, below or above which decreases or increases in 
real costs will be reflected and taken up in the gelling price. 

In determining normal production due allowance must 
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be made for interruptions of operation. Even in the job in- 
dustries, which by necessity have been schooled to base over- 
head charges on a normal year, the tendency is still to base 
capacity on regularly operated machines. When these ma- 
chines do not regularly operate, it is apt to go hard with the 
establishment. In a paper mill with a possible yearly operat- 
ing time of 7,488 hours, the plant was idle 689 hours or not 
quite 10 per cent. of the time, because of the usual and cus- 
tomary interruptions from changing wires and felts, starting 
and stopping, repairs and high water. How transportation tie- 
ups, strikes, and slackened demand in many industries affect 
production is, of course, familiar to all. In determining nor- 
mal production, then do not delude yourself by placing it too 
high—at a mark reached only in exceptionally fortunate years. 

Necessary Cost System Adjustments—Though cost ac- 
countants and industrial engineers are prone to using strange 
and technical terms for it, the accounting device used to se- 
cure operation on a basis of a normal year is the now familiar 
one of the Reserve, or a modification thereof. 

For purposes of illustration, let us recall how a simple 
reserve, such as the reserve for bad debts, operates. The 
operating account “‘bad debts” is debited each month with the 
estimated amount of bad debts likely to be sustained, and the 
account ‘‘Reserve for bad debts” credited each month with a 
like amount. As bad debts are actually sustained, the amount 
thereof is debited to the reserve for bad debts. It is very 
easy to ascertain for income tax purposes the amount of bad 
debts actually sustained during the year by referring to the 
debit side of the reserve for bad debts, and ascertaining the 
estimate allowance for bad debt by referring to the credit side 
of the reserve for bad debts. 

So the estimated normal overhead expenses will be charged 
into costs upon the particular cost method employed (man- 
hours, machine-hours, productive labor, etc.) and likewise 
credited to the reserve for overhead. The actual overhead 
expense will be debited to the particular expense accounts, and 
closed out periodically to the reserve for overhead. According- 
ly, the debit side of the reserve for overhead will give the 
actual expense totals, and the credit side the estimated expense. 
It is assumed such a reserve for overhead will be sub-divided in 
accordance with departmental requirements, and where con- 
venient the expenses well be scheduled, 

The preceding has, moreover, left out of consideration 
refinements recommended by cost accountants of the prin- 
ciple of the overhead reserve, such as under- and over-earned 
overhead or burden, overhead or burden variance, supple- 
mental rates, etc. These do not disturb the essential princi- 
ples set forth and are apt to confuse a simple presentation 
of them. 

Some Misunderstandings Clarified —— Certain misunder- 
standings arise concerning the distribution of overhead ex- 
penses on the basis of normal year which should be mentioned 
and disposed of. 

1. The setting up of estimated overhead charges based 
on a normal year does not mean the abandonment of com- 
promising of actual overhead costs. 

The actual expense exists alongside of the estimated and 
one is compared with the other and differences analyzed and 
accounted for. To an executive such an analysis reveals the 
story 

a. Of inefficiencies that must be eliminated; 

b. Of advances or decreases in costs not anticipated; 

ce. Of costs artifically low or high because of sub or-ab- 

normal production. 

A cost system is built for service, not admiration, and 
must furnish information that will guide and temper the en- 
tire policies of an enterprise. At a time when more and not 
less business is needed, a cost system that literally interpreted 
instructs an executive to refuse business except on prohibitively 
high and inflated costs of production, falls down when most 
needed. Such a system, though arithmetically correct, pre- 
sents results that are misleading and which may work serious 
injury. Accordingly, the actual overhead charges are checked, 
corrected, supplemented and eased by the estimate of expenses 
based on the normal year, 

2. If is not the intention to forego or wipe out a single 
dollar of overhead expense that can be legitimately and fairly 
charged to operation, sales or administration. 

That the management should bear the expense of sub- 
normal production is a point that has been stressed altogether 
too exclusively. Meanwhile not sufficient emphasis is given 
to the converse—namely, that the management should be re- 
warded for abnormal production. One is as fair as the other. 


The balance in the reserve for bad debts is not customarily 
closed out to profit and loss at the end of the year, but carried 


forward into the next year’s operations, since any one year 
may or may not be typical of the bad debts normally sustained. 
So likewise the production of any one year may or may not be 
normal, and the balance of the reserve for overhead, be it debit 
or credit, should accordingly be carried forward. If the esti- 
mate of normal capacity is reasonably low and cautious, such 
overhead expenses as have not been absorbed in one year will 
be absorbed and the losses recouped in the years of exceptional 
production, for in the long run the depth of the depressions 
will very nearly equal the height of the peaks. 

Found Feasible in Practice—What has been stated is ele- 
mentary and suggestive. Its aim is to stimulate interest and 
encourage such changes as are necessary to meet progressive 
competition. The subject has been brewing for some time. It 
is referred to in the pamphlet of the Federal Trade Commission, 
“Fundamentals of a Cost System for Manufacturers,” published 
in 1916, and to its development numerous well-known cost 
accountants and engineers have contributed. Upon inquiry 
of the Fabricated Production Department, establishments in 
such widely separated industries as paper, cutlery, envelopes, 
stove and metal products are operating on the basis of a nor- 
mal year and upon this basis distributing overhead. 

It will be useful to quote from the practice of one pro- 
ducer. 

“Our whole cost scheme consists in the first place, 
of a budget, made up the first of each year, for every de- 
partment, machine and production center. This budget 
must naturally be based upon past experience plus an in- 
telligent estimate of the possibilities for the year. The 
hours of operation, or the production units are arrived at 
by taking an assumed 80 per cent. of possible operating 
time as a basis. In all these industries the standard week 
consists of forty-eight hours, or an eight-hour-day. De- 
ducting Sundays and holidays we assume that the year 
consists of three hundred working days of eight hours 
each, or 2,400 hours. We take 80 per cent. of this, or 
1,920 hours, as our normal unit. This figure used in con- 
nection with our budget of expense and operation gives 
us Our normal rate. 

“We use this normal rate at all times in figuring 
both estimates and costs. Last year most manufacturers 
operated more than this normal, with a result that their 
actual costs were less than the normal cost, and this gain 
was taken ag a sundry profit. 


‘‘At the present time the costs are running consider- 
ably higher than the normal, and for some time at least 
we must absorb this loss, maintaining at the same time 
a standard normal rate, but not subject to the violent 
fluctuations brought about by any increases or decreases 
in the volume of business handled. 

But the number and percentage of establishments so op- 
erating is indeed inconsiderable and to many the mere idea of 
distributing overhead on a basis of a normal year is novel 
and daring. 

Conclusion—The treatment of overhead in the way indi- 
cated is not a panacea for all our industrial ills. The control 
of overhead in a manner fair to the business man as well as 
the consumer is one step and only one step toward realizing 
more stable prices and eliminating those wild fluctuations that 
culminate in industrial depressions. Such a consideration also 
points out this moral—that the hope of permanent reduction 
of costs rests only in the greater, more continuous and more 
regular use and operation of our industrial facilities. 


Thousands of firms went through the recent years of full- 
blast operation upon a basis of overhead distribution essentially 
unfair to them. A start in the righ direction must be made, 
and upon such firms is urged the consideration of adjusting 
overhead charges on the basis of a normal year, and it is so 
suggested, both as an advance in sound cost accounting and as 
a measure to facilitate that business revival we all desire, need 
and anticipate. 

FABRICATED PRODUCTION DEPARTMENT, 


E. W. McCULLOUGH, Manager. 


WANTED—One Peerless Exhaust Box for No. 3 
cans. Address Box A-875, care of The Canning Trade. 

FOR SALE—Tomato Plants, for shipment any time. 
after May 25th. Can furnish Greater Baltimore, New 
Stone or Delaware Beauty varieties. Get our prices be- 
fore buying. Colbert Brokerage Co., Preston, Md. 
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BALTIMORE, MONDAY, MAY 23, 1921 


EDITORIAL JOTTINGS 


We want to express our appreciation of the way in which 
our advertisers have patiently borne the inconveniences of the 
strike troubles through which we are going. it has been prac- 
tically impossible to have ads reset or changed, which will ac- 
count for the reappearance of the same copy during the past 
three weeks. We have always said that the s"pply men to 
the canning industry are of the world’s very best; you have 
seen it, repeatedly, in the way they have gone into their pockets 
to support any and every movement which promised to help 
the canning industry; you have been their guests at innumer- 
able banquets and entertainments at State and local conven- 
tions, and just this winter at Atlantic City during the National 
Convention, where they instigated and paid for one of the most 
elaborate, and one of the finest, entertainments for the ladies 
that any industry could boast. And now, we personally, have 
most gratifying evidence of their high spirit, and we cannot fail 
to acknowledge it. Where else would you find a coterie of men 
who would offer, as so many of them have done for us, that if 
we were obliged to suspend publication owing to this printers’ 
strike, to send the bills right along, the same as if the ads 
had been run, and that they would cheerfully pay them, as 
they were with us in the effort to hold down costs and not to 
inerease them! Life is worth living when you are surrounded 
by such friends as these. 


And take one other view of the high-mindedness of these 
supply men. Their business depends upon selling a steady 
supply of machinery and all the various supplies to the can- 
ners every year. They have never been profiteers; on the con- 


trary, their profits are always very moderate. But this season 
they realized that the very salvation of the canning industry 
depends upon light packs in every line, and so they have gone 
out among their customers and advised them not to run heavily; 
to be most conervaitve in their operations—advice right 
against their own interests, but wholly in the interest of the 
canners! Is there another industry on earth that can boast 
such faithful service? We doubt it. The right-thinking can- 
ners will appreciate this action and not fail to repay these sup- 
ply men for their help in this time of trouble; for their assist- 
ance over this rough road to better business this fall. But 
every canner should appreciate it, and show his appreciation 
when the time to order comes around again. The supply men 
are now showing their co-operation, at heavy loss to themselves 
and the canners must not forget it. ; 


As we intimated last week, a great deal is being made, in 
all sections of the country, of the slight improvement in the de- 
mand for canned foods, both spots and futures. Some of the 
leters, heralding this good news, might lead one to think that 
we are back in the hay-days of war time demands at any old 
price, just so they get the goods, Don’t be misled, for these 
are but evidences of hunger after orders; a painting of the pic- 
ture in the brightest possible colors, to induce further orders. 
and further selling. If the goods were going out at a price 
which would return the canners some profit, we might view the 
action with pleasure; but as a fact it merely means further 
loss for the canners, and the distribution of goods at far below 
costs. But it means more than this. It will mean that the 
canners now selling out will decide to increase their packs for 
1921; and if this be followed to any extent it will mean an 
overpack this season and a badly depressed market this fall 
and winter. This will be the inevitable result, and we cannot 
regard that with pleasure. Where is the sense in selling pres- 
ent spot goods at heavy losses; then packing more goods this 
season to sell, with practical certainty, at heavy losses again? 
Would it not be better business to hold spot goods against this 
season’s -pack (consider them as this season’s pack), and sell 
them this fall at a profit? You can do either one or the 
other, but you cannot do both. 


It takes courage to do a thing of this kind; but from every 
side you are told that this is a time that tries the courage of 
the bravest. Are the canners going to fail under this test? 
If they do they will most assuredly fail, under the sheriff, later. 


How about the man who has no goods on hand, who has 
sold all his goods and has his warehouse clean? What is he 
to do? Well, he is the man who will pack all the goods the 
market will need—in addition to those you now have in your 
warehouse, provided he igs most conservative in his operations. 
And if he is not, but goes in for a‘heavy pack, and you decide 
that ‘‘you’ve just got to pack some goods,” what other result 
can possibly happen than that the market will be again over- 
supplied? Broadly speaking, under present condition of de- 
mand, there are enough goods now on hand to supply the mar- 
ket.Can’t you see, then, that any addition to present stocks 
must be in excess of demand? But you figure that demand 
must improve. We hope it will, but we can’t see just why it 
should, at least as long as goods can be bought easily because 
of their plentiful supply. The task of the world is to adjust 
wages downward, and that means lessened demand, until costs 
permit a heavy reduction in selling prices. 


Of course if you could take the present supply of high 
cost goods and throw them upon the market, with the absolute 
assurance that the consumers would actually eat them up, and 
so get completely rid of them, then you could very well pack 
more goods this season, at lower costs—if you can do that. 
But you can’t make the people eat them, even if you could 
make the wholesalers and retailers buy them—because there 
is a stoppage in the supply line, right at the retailers, that all 
the logic and effort of the economists cannot blast loose. If 
these retailers would forget the small stocks of high-cost 
canned foods now in their hands, and would take the cheap 
goods now offering and, put them out to the public on a pro- 
portionate basis, a huge volume of goods could be moved in 
short order. But the retailers will not do this, and cannot see 
why they should do so. They would make money in doing it, 
because they would start this stagnant stock into motion; would 
turn their money over several times where they cannot turn it 
once now. But when asked to do this, they want to know why 
they should help the canner out! And that is the only way 
they consider the propgsition—as a help for the canner, not 
for themselves. In thé words of the humorist: “Can you 
beat it?” 
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Historical Papers upon the Canning Industry 


Collected by A. W. BITTING 


Director of Research, Glass Container Association 


Appert 


on the Preservation of Foods 


The Edinburgh Review, April 1814, Vol, XXIII, pp. 104-131 


NOTE---This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


= 


M. NICOLAS APPERT 
1750—1841 


(Notr—In our issue of May 2nd we ran two pages of these 
Historical papers, but were obliged to omit them from our issues 
of the Sth and 16th. Now, in order to get the entire series into 
complete form, under their proper headings, we are republishing 
the former two pages this week.—Epiror.) 


THE EARLIEST ENGLISH PATENT 


Five guineas were this session voted to Mr. Thomas 
Saddington, No. 73 Lower Thames Street, for a Cheap 
Method of Preserving Fruit without Sugar, for House Use 
or Sea Stores. The following communications were re- 
ceived from him, and bottles of fruits thus preserved are 
placed in the Society’s repository : 

Sir: I shall be much obliged to you to lay before the 
Society of Arts, &c., the inclosed communication and a 
box containing the following fruits in bottles, preserved 
without sugar, namely: Apricots, gooseberries, currants, 
raspberries, cherries, Orleans plums, egg plums, green- 
gages, damsons and Siberian crabs. I have also sent 
some fresh English rhubarb plant preserved in a similar 
manner. The same mode is applicable to other English 
fruits, as cranberries, barberries, and many more. This 
manner of preserving fruit will be found particularly use- 
ful on shipboard for sea stores, as the fruit is not likely 
to be injured by the motiom of the ship when the bottles 
are laid down on their sides and the corks kept moist by 
the liquor, but, on the contrary, will keep well even in hot 
climates. 

The heapness of the process will render it deserving 
of the attention of all families from the highest to the 
lowest ranks of society. If the instructions I have sent 
are well attended to, I have no doubt that whoever tries 
my method will find it to answer his expectations. 

T am, Sir, 

Your most obedient humble Servant, 
THOMAS SADDINGTON. 
London, Jan. 8, 1808. 
To C. Taylor, M. D., Sec. 


A NEW METHOD TO PRESERVE VARIOUS SORTS 
OF ENGLISH GARDEN AND ORCHARD 
FRUITS WITHOUT SUGAR 


GENTLEMEN: The general utility, as well as luzurious 
benefit, arising from the fruit produced by our gardens 
and orchards is well known and acknowledged at the fes- 
tive board of every family; nor is this utility and benefit 
less manifested by a desire of many persons to preserve 
them for culinary purposes in the more unbountiful sea- 
son of the year; and I am well persuaded that this com- 
mendable desire would be greatly extended in most fami- 
lies was it not attended with so much expense as is gen- 
erally the case by preserving fruit in the common mode 
with sugar, that article chiefly constituting the basis by 
which it is effected. In addition to the expense of sugar, 
which is frequently urged as a reason for not preserving, 
there are other objections to that method, and what I am 
about to mention cannot be considered as the least, name- 
ly, the great uncertainty of success occasioned by the - 
strong fermentable qualities contained in many sorts of 
fruit. It may be said by some that fruit may be pre- 
served for a length of time without sugar by the ordinary 
mode of baking or boiling and being closely stopped up, 
to which assertion I freely assent; but even that method 
is frequently attended with uncertainty, for if the cork 
or other cause the atmospheric air exchanges place with 
what is impregnated by the fruit, it soon becomes mouldy 
and unfit for use. 

From these considerations, and a desire of preserving 
fruit at a trifling expense, I have made various and sue- 
cessful experiments of doing it without sugar, and at the 
same time with a certainty of their retaining all those 
agreeable flavors which they naturally possess; and it is 
highly probable that they will keep perfectly good for 
two or three years, or even a long period, in any hot 
climate, by which it appears to become a valuable store 
for shipping or exportation, as I have exposed them to 
the action of the meridian sun in an upper room, during 
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the whole of the summer, after they have been so pre- 
served (being done in 1806). I have now the pleasure of 
laying before the Society specimens of the fruit alluded to. 


PROCESS FOR PRESERVING FRUIT 

The bottles I chiefly use for small fruit, such as 
gooseberries, currants, cherries and raspberries, are 
selected from the widest necked of those used for wine or 
porter as they are procured at a much cheaper rate than 
what are generally called gooseberry bottles. Having 
got them properly cleaned, and the friut ready picked 
(which should not be too ripe), fill such of them as you 
intend doing at one time as full as they will hold, so as 
to admit the cork going in, frequently shaking the fruit 
down whilst filling. When done, fit the corks to each 
bottle, and stick them lightly in, so as to be easily taken 
out when the fruit is sufficiently scalded which may be 
done either in a copper or large kettle or saucepan over 
the fire, first putting a coarse cloth of any sort at the bot- 
tom to prevent the heat of the fire from cracking the bot- 
tles; then fill the copper or kettle with cold water suffi- 
ciently high for the bottles to be nearly up to the top in 
it; put them in sideways to expel the air contained in the 
cavity under the bottom of the bottle; then light the fire, 
if the copper is used, taking care that the bottles do not 
touch the bottom, or sides, which will endanger their 
bursting, and increase the heat gradually until it comes 
to about 160 or 170 degrees, by a brewing thermometer, 
which generally requires about three-quarters of an hour. 
For want of such an instrument it may be very well man- 
aged by pudging of the degree of heat by the finger, which 
may be known by the water feeling very hot, but not so 
as to scald it. If the water should be too hot, a little 
cold may be added to keep it of a proper temperature, or 
the fire may be slackened. When it arrives at a sufficient 
degree of heat, it must be kept at the same for about half 
an hour longer, which will at all times be quite enough, 
as a longer time, or greater heat, will crack the fruit. 
During the time the bottles are increasing in heat a tea- 
kettle full of water must be got ready to boil as soon as 
the fruit is sufficiently done. If one fire only is used, the 
kettle containing the bottles must be removed half off the 
fire, when it is at the full heat required, to make room for 
boiling the water in the tea-kettle. As soon as the fruit 
is properly scalded and the water boiling, take the bottles 
out of the water, one at a time, and fill them within an 
inch of the cork with the boiling water out of the tea- 
kettle. Cork them down immediately, doing it gently, but 
very tight, by squeezing the cork in; but you must not 
- shake them by driving the cork, as that will endanger 

the bursting of the bottles with the hot water. When 
they are corked, lay them down on their side, as by that 
means the cork keeps swelled and prevents the air escap- 
ing out; let them lay until cold, when they may be re- 
moved to any convenient place of keeping, always observ- 
ing to let them lie on their side until wanted for use. 
During the first month or two, after they are bottled, it 
will be necessary to turn the bottles a little around, once 
or twice in a week, to prevent the fermentation that will 
arise on some fruits from forming into a crust, by which 
proper attention the fruit will be kept moist with the 
water, and no mould will ever take place. It will also be 
proper to turn the bottles a little around once or twice 
in a month afterward. 

Having laid down the method of preserving fruit 
without sugar in as clear and concise a manner as pos- 
sible, I will recapitulate the whole in a few words, which 
may be easily remembered by any person. Fill the bottles 
quite full with fruit. Put the corks in loosely. Set them 


in a copper or kettle of water. Increase the heat to scald- 
ing for about three-quarters of an hour; when of a proper 
degree, keep at the same half an hour longer. Fill up 
with boiling water. Cork down tight. Lay them on their 
side until wanted for use. 

It may be said as an additional reason as well as 
cheapness for using wine, or porter bottles, instead of 
gooseberry, is the difficulty of obtaining them, even at any 
price in some parts of the country, and, indeed, they are 
equally useful for small fruit and answer the purpose 
quite as well, excepting the little inconvenience of getting 
the fruit out when wanted for use, which may be easily 
done by first pouring all the liquor out in a basin, or any 
other vessel, and then with a bit of bent wire or small 
iron meat shower the fruit may be raked out. Some of 
the liquor first poured off serves to put into the pies, tarts 
or puddings instead of water, as it is strongly impreg- 
nated with the virtues of the fruit, and the remainder 
may be boiled up with a little sugar, which makes a very 
rich and agreeable syrup. 

In confirmation of the foregoing assertions, I now 
produce twenty-four bottles as samples, containing twelve 
different sorts of fruits, viz: apricots, rhubarb, gooseber- 
ries, currants, raspberries, cherries plums, Orleans plums, 
egg plums, damsons, Siberian crabs and green gages, 
which have all been preserved in the manner above de- 
scribed. 

In order to diversify the degree of heat and time of 
continuance over the fire, I have done some in 190 degrees, 
and continued them in it for three-quarters of an hour, 
from which experiments it is evident that the heat is too 
powerful and the time too long, as the fruit by that de- 
gree and continuance is rendered nearly to a pulp. 

In the summer of 1807 I preserved ninety-five bottles 
of fruit, the expense of which (exclusive of bottles and 
corks) was 11.9s. 514d.; but having some fruit left, it will 
not be right to judge them at a higher rate than 11.9s., 
and allowing 5s. for the extra coals consumed in conse- 
quence of my not having a conveniency of doing more 
than seven or eight at a time, and this being done at four- 
teen different times, it will amount to 11.14s., the average 
cost of which is nearly 414d. per bottle, exclusive of the 
trouble of attending them; but if we estimate their value 
in the winter season at Is. per bottle, that being in gen- 
eral as low or lower than the market price, they will pro- 
duce 41.15s., but losing one bottle by accident reduces it 
to 41.14s., leaving a net profit of 31. on ninety-four bottles, 
being clear gain of nearly 200 per cent. Another great 
advantage resulting from this statement will appear by 
making it an article for store, or shipping, or exportation; 
and I shall submit a few ideals tending to promote such a 
beneficial object by doing it in large quantities, for which 
purpose sufficiently extensive premises must be fitted up, 
with a proper number of shelves, one above another, at a 
distance of about five inches. 

The vessel for scalding the fruit in should be a long, 
wooden trough of six, eight or ten feet in length, two or 
three in breadth, and one in depth, fitted with laths across 
worthy the experiment. 
to keep the bottles upright and from falling against one 
another; this trough of water to have the heat communi- 
cated to it by steam through a pipe from a closed boiler 
at a little distance. The boiling water wanted to fill the 
bottles with may be conveyed through a pipe and cock 
over the trough, by which arrangement many hundreds 
of bottles might be done in a short time. It may be pru- 
dent to observe that this idea is only speculative, not 
having been actually practiced, but at the same time seem 
to carry with them a great probability of success, and 


at | 
H 
| 
4 


aby, 


THE CANNING TRADE. 


It remains now that I state some reason or object 
for troubling the Society whom I have taken the liberty 
to address with these communications. The first is a de- 
sire of publicity, sanctioned by their investigation of the 
experiments made for preserving fruit without sugar, 
thereby lessening the expense attending an object of so 
much public benefit and utility. The second airses from 
a personal or private consideration; but on this subject 
I shall only observe that I wish to throw myself entirely 
on that protection which has ever characterized the liber- 
ality of the Society, and that I shall feel highly honored 
if they conceive what I have communicated deserving any 
mark of their favor. 

[ am, Gentlemen, 

Yours most obedient humble Servant, 
THOMAS SADDINGTON. 
Wood Street, London, January 1, 1808. 
To the Society of Arts, Xe. 


FOOD PREPARATION MORE THAN A 
CENTURY AGO 

Art. V. The Art of Preserving All Kinds of Animal 
and Vegetable Substances for Several Years. A work 
published by order of the French Minister of the Interior 
on the report of the Board of Arts and Manufacturers. 
By M. Appert, London, 1812. Pp. 164. 

The most philosophical definition, as well as the most 
honorable prerogative of man, as is well known to every 
member of the Common Council, is: that he is “a cooking 
animal,” and we believe it may be safely asserted that he 
has scarcely ever been found in so very lamentable a state 
of barbarity as to swallow his food without some kind of 
preparation. The art by which this is accomplished is 
denominated Cookery, and although, in the present state 
of European society, its actual practitioners are held in 
little estimation, yet, in the earlier ages of the world, it 

yas frequently exercised by persons of the greatest dig- 
nity. In the Kast, at this day, it is confined to a particu- 
lar caste, and, like the other more important arts of those 
countries, descends, by succession, from father to son. 
Even among themselves those who may think meanly of 
its practice will scarcely be disposed to question its util- 
ity, and with many grave and enlightened persons in our 
cities and bodies corporate, the gratifications it confers 
have always been held among the highest pleasures, if 


’ not the chief privilege of office. To the chemist, desirous 


of tracing the various modifications produced in organized 
matter by the combined agency of heat and moisture, it 
presents many curious subjects of observation and re- 
rearch, and the political economist, who justly appreciates 
the relation in which subsistence stands to population, 
will not undervalue an art which, if it add not to the 
quantity, certainly improved the qualities of our food, and 
in many instances augments greatly its nutritive powers. 
If, my an abuse of the art, gout, apoplexy and other 
dreaded ills lurk sometimes in ambush among the dishes, 
this forms no valid objection against that wholesome ex- 
ercise of it for which alone we venture to contend; and 
even under this abuse there is one learned profession 
which may be expected to tolerate its existence, since it 
must ever be the interest of those whose business it is 
to cure disease to regard, with complacency, that art 
whose occupation it may be to produce it. 

Looking, then, on the cook as a sort of manufacturer 
who prepares and works up the raw produce of the hus- 
bandman for the daily use and accommodation of the 
great body of consumers, we must esteem his art as one 
of no mean importance. As, however, a considerable 
time often intervenes between the production of different 
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articles of subsistence and their actual consumption, and 
as the wants and occupations of mankind frequently im- 
pose on them the necessity of storing up the superabund- 
ant produce of one period to meet the exigencies of an- 
other, it becomes likewise of importanec to ascertain the 
best methods of preserving such articles, either as nearly 
as possible in their original state, or in some other in 
which, though their form and properties be altered, their 
nutritive powers may be retained. By such means not 
only may the more perishable alimentary substances of 
one season be reserved for consumption at another, but 
the superfluous productions of distant countries be trans- 
ported to others, where they are more needed, To mari- 
ners, in particular, every means of preserving articles of 
subsistence in a recent state must present an object of 
great interest, and even though this should not be prac- 
ticable to the extent of supplying daily food for a large 
crew, yet an occasional use of such food would be at all 
times a great luxury, and, in many cases of sickness and 
disease, essential, perhaps, to the restoration of health. 
We agree therefore, with the author of this little volume 
in thinking that “a method of preserving animal sub- 
stances and all kinds of vegetables with all their natural 
qualities and virtues,” is an art which may often be the 
means of relieving humanity and of affording, occasion- 
ally, no inconsiderable aid to medicine. 

The processes instituted with this view by M. Appert 
and communicated to the public in the work before us 
were exhibited to the Board of Arts and Manufactures 
in France, who authenticate, with their names, the details 
and results of the method. A Committee of the “Society 
for the Encouragement of National Industry” furnish, 
likewise, a report of an examination of various animal and 
vegetable substances which had been thus preserved. 
Among the signatures to these reports we recognize the 
well-known names of Guyton-Morveau, Gay-Lussae and 
Parmentier, all of whom bear witness to the general sue- 
cess of the experiments. Committees nominated by the 
Maritime Prefects of Brest and Bourdeaux add their testi- 
mony to the same purport, and Admirals Martin and 
Allemand speak of the infinite advantage which it holds 
out to the sick at sea, and the interest it must excite 
among seamen in general. The latter officer concludes 
a letter to our worthy restaurateur—in gratitude, we pre- 
sume, for the solid gratification he had derived from the 
art, by praying him “to accept the assurance of his high 
consideration.” And, lastly, the Minister of the Interior, 
deeming it of importance that a knowledge of the process 
should be spread abroad, desires our author to draw up a 
detailed and exact description of it, and, on the recom- 
mendation of his Council, awards him, from the public 
treasury, a recompense of 12,000 franes. 

With such testimonials in favor of the process, and 
such opinions respecting its importance, we have thought 
that a brief account of the methods of M. Appert might 
not be unacceptable to our readers. We do not, however, 
concede to the author the claim of originality which he 
so strongly urges. Experience in this, as in other arts. 
had already made known many practices of great value, 
which, in all essential circumstances, accord with the 
metheds employed by our author. We give him full credit, 
however, for improving, in some respects, the several 
stages of the process, and, in particular, for extending it 
to many substances to which, on the large scale, at least, 
it had never before been applied. Of his attempts to 
assign the rationale of his process, we do not, for reasons 
hereafter to be stated, think so highly. In the meantime, 
not confining ourselves to the single mode of preserving 
animal and vegetable substances recommended by our 
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author, we shall review various other methods of still 
greater efficacy and simplicity, endeavoring at the same 
time to reduce them to some general rule, and offering 
such occasional explanations as may tend to the simplifi- 
cation or improvement of the processes themselves, or the 
extension of them to other objects. 

In general, the animal and vegetable substances used 
as food for man have suffered a violent and premature 
death; but, in other instances, they are permitted to ar- 
rive at full maturity. Many of these substances, as the 
seeds of vegetables and the eggs of birds, though appar- 
ently destitute of life, possess the faculty of exhibiting 
living action if duly exposed to the combined operation 
of moisture, heat and air; while others, if placed in simi- 
lar circumstances, exhibit none of the phenomena of life, 
but undergo spontaneous changes of decomposition, by 
which their sensible qualities are essentially altered, and 
new products, altogether unfitted for the purposes of 
nutrition, are formed. In this manner the same agents 
which in certain bodies give rise to the phenomena of life 
promote in others those changes which end in decomposi- 
tion. It is to prevent the occurrence of this latter series 
of changes that the several methods of preserving organ- 
ized substances have been had recourse to. These methods 
will, of course, vary according to the nature of the sub- 
stance, the knowledge and even the taste of the preserver 
and the particular purpose which he may have in view; 
they will also, in many instances, be regulated by local 
wants and by circumstances of situation, climate, Xc. 
In every case, however, the more complete is our knowl- 
edge of the nature of the substances to be preserved, of 
the properties of the agents by which they are affected, 
and of the reciprocal influence which these substances 
and agents exert on each other, the more easily shall we 
be able to devise means for obtaining the desired end, and 
for excluding all circumstances which are either not 
necessary to or might impede its accomplishment. 

For the sake of convenience, we may distinguish the 
methods employed for the preservation of animal and veg- 
etable substances into natural and artificial. To the for- 
mer belong those which accomplish their purpose by the 
simple abstraction or exclusion of one or more of the 
three great agents of heat, moisture and air, which so 
powerfully contribute to produce decomposition—the lat- 
ter embrace those modes of preparation and mixture which 
have tendency to resist fermentation and putrification. 

The natural methods, where they can be practiced, are 
by far the most efficient and least expensive, and the sub- 
stances so treated frequently suffer little or no deteriora- 
tion of their qualities, however long they may be kept in 
such a state. Even where the artificial modes are em- 
ployed, it is almost always necessary to aid their opera- 
tion by excluding, to a certain degree, some one or more 
of the natural agents. Before proceeding to the artificial 
modes we shall bring before our readers a few examples 
of the preservation of animal and vegetable substances 
by natural methods, and, first, of that which effects its 
purpose by the simple abstraction of heat. 

That a moderate degree of cold conduces much to the 
preservation of inanimate bodies is a fact familiar to 
everyone, and in general the lower the temperature is the 
more effectually are the substances preserved. Such a 
modrate reduction of temperature acts simply by check- 
ing or suspending that chemical action which goes on 
spontaneously in all organized bodies when they are ex- 
posed, in favorable circumstances, to the combined oper- 
ation of heat, moisture and air, and which at length 
terminates in that complete change of their condition 


and properties which we denominate putrefication. 
When the abstruction of heat is carried so far as to 
congeal the juices of the animal substance, and which 
requires a degree of cold several degrees below the freez- 
ing point of water, its preservation is then more com- 
pletely accomplished. Mr. Boyle mentions many instances 
of eggs, fish and flesh being preserved for a long time in 
a frozen state. About the end of October the Russians, 
according to Dr. King, kill their poultry and pack them 
in tubs with layers of snow betwixt them, using them 
afterwards as occasion requires. Veal frozen at Arch- 
angel and brought to Petersborough is esteemed the finest 
they have; nor, when properly thawed, can it be distin- 
guished from that which is recently killed, being equally 
juicy. It is in this manner that the markets are supplied, 
vast stacks of whole hogs, sheep and fish being in this 
state exposed to sale. When animal substances are thus 
submitted to an extreme degree of cold they seem capable 
of being preserved for an indefinite period of time. Thus 
Pallas mentions the fact of a rhinoceros that was found 


on the banks of a river that falls into the Lena, below 
Jacutask. The carcas was at first almost entire, and was 
covered with the hide, and some of the muscles and ten- 
dons were actually adhering to the head when Pallas 
received it. The preservation of this natural mummy, 
says Professor Playfair, was no doubt brought about by 
being buried in earth that was in a perpetual state of 
congelation, for the place is in the parallel of 64 degrees, 
where the ground is never thawed but to a very. small 
depth below the surface. <A still more remarkable dis- 
covery of this kind was made in 1799 on the shores of the 
frozen sea, near the mouth of the same River Lena, which 
is one of the largest in Siberia. An animal of uncommon 
size was found imbedded in a mass of ice, which, as it 
melted, gradually disclosed him to view. His hair, skin 
and flesh were in good preservation, so that dogs and 
many wild animals preyed upon it. The block of ice in 
which he was found was upwards of 200 feet high, and 
when first discovered he appears to have been about 40 
feet beneath its surface. According to the celebrated 
Cuvier, this animal differs from every species of elephant, 
as well as from the large animals whose bones have been 
found on the banks of some of the great rivers in America. 
He bears, indeed, no resemblance to any species of animal 
at present known on the surface of the earth, and is, 
therefore, considered by Cuvier as antediluvian, and to 
have been preserved from the remote period of the Deluge 
in the mass of ice that enveloped him. Vegetable sub- 
stances, in like manner, may be thus preserved in a frozen 
state. Mr. Boyle mentions examples of apples that had 
been frozen, and which, by proper management in thaw- 
ing, were restored to their former freshness; and grapes 
and cabbages that have been quite frozen are said by Dr. 
King to be as good as when recently gathered, if they are 
properly thawed. This extreme degree of cold, by which 
the fluids of animal and vegetable substances are entirely 
congealed, puts a stop to all chemical action, and so long, 
therefore, as it continues the bodies exposed to its influ- 


ence may be expected to retain entire their chemical con- 
stitution. 


(To be continued.) 
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Are You Prepared 
Q TO TURN OUT | 


Quality 


Economy Syrupers supplied with or 
without Automatic Disc Feed AND 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UP IN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 

Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CA\_IFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. For Utah. Idaho, <oaat and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 


THE “BLISS” NO. 225 GANG SLITTER 
CUTS YOUR CAN STOCK DEAD TRUE 


To obtain the maximum output with 
the minimum waste—to get the best 
and most service from your can 
making equipment—it is first nec- 
essary to cut the stock absolutely 
true to size and to eliminate all 
variations. 


The ‘“‘BLISS’’ No. 225 Gang Slitter 
insures this. 


This machine is adapted to cutting 
strips down to 2 inches wide when 
fitted with narrow hubs or 3 inches 
wide with regular hubs, It will feed 
down to 3? inches. in length. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 


CHICAGO, DETROIT, CLEVELAND, 
1857 CINCINNATI. PITTSBURGH BUFFALO, ST. LOUIS, 1921 
FOREIGN SALES OFFICES and FACTORIES 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E, = 2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
: CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) - Bale, N.Y. Balt. N.Y. Balt. N.Y 
No. 2% White Mammoth.$4 95 525 SUCCOTASH!—No. 2, Green Beans...... 140 «13f PEARSt—No. 3, Standards in Water....175 1 80 
“With Dry Beans 125 Out .2% 2 
a New York Out PIN 
White, Large. Out SWEET POTATOES!-No.2, Standard Out 115 xtra Out Out 
** Peel “ae APPLE*- “ Gra — Out 
Green, 45 Std. f.0.b. Co. 1 65 Out Sliced “ Std. Out Out 
White, Medium... ...... 40 98td.f.0.b 75 Out Grated" Out 
G n, 3 50 3 « 10, Std.f.o ‘b.Co. 5 50 5 00 2%, Hawaii Sliced Extra 3 Out 
White Small ........ Out TOMATOESt-No. 10, Fancy, f.0.b. Bal. Out Out al BStand.325 Out 
“Green Jersey, “ Fac’y ...... Out Extra 250 Out 
Tips White 8q 450 “ Stand., ** Balto 3 50 3 25 Stand. . 27 
“ Green, Sq.... 4 75 425 “3 Sani. 5% in. cans ...... Out 20. Stand. ...... Out 
BAKED BEANSt-No. 1, Btd., “Balto. 120... Pie Ws Out 12 00 
110 115 “  Btand., “ Co. 110... om 
“ In Bauce....... 120 25 Seconds, Balto. __...... PLUMSt—No. 2, 1000 Out 
“ 2 Stringless, Std............ 100 110 90 RASPBERRIES§—No 2, Black Water. 250 3 10 
10, “ 5 00 5 2h 275 “ Red 2% 315 
2. White Wax Standard 1 00 Out TOMATO PULPI-No. Standard 2 75 3 00 Black Syrup. 200 3 00 
“ Standards... ..... 215 CANNED FRUITS 2, Ex. Stan. Syrup..... Ou 
“2, “  Soaked.......... 100 16 APPLES—No.10,/ 5% 4650 
“ 9, Red Kidney, Stand... 120 Out Mich. x Out 
Fe 5 ut 
BEETSt—No. 3, Small, Whole............ 160 Out APPLESI-No. xa. Lob. = 
2. Standard," Out f.o. Balto... 5 00 3% Out 
OORNY—No.2, Std. Ever. f.0.b. Balto. 9% BLACKBERRIES§—No. 2, Standard... Out 
“gtd. Shoepeg f. o. b. Co. 100)... Out HERRING ROE*—No. 2, Standard....... .. 
= §td.Shoepegf.o.b.Balto.115 _...... 2, Preserved. Out Out LOBSTER*—(-1b. Flats, 4 doz.. a 00 
Ex.8td.Bhoepegf.o.b.Co.1 50 Out 2,In Syrup....170 Out % -Ib Flats, 8doz............ ..... 3 00 
Shoepeg f.0.b.co. 90 BLUEBERRIES—No. 10, Maine 12 00 lat 
§td. Maine Style Balto. %5 “2 Maine 3 00 OYSTERS§— 5-oz. Standards. 145 
§td.Maine8tylef.o.b.Co. 80 72 CHERRIES{—No. 2, Seconds, 4072. 140 
“ Ex. Std. Maine Style... 95 125 White...... Out... 10-02. 2 80 
“  Ext.Std.Stylef.o.b.Bal.100 Out “ Red “ Stand. Water....... Out 2 85 
“ Extra f.o.b. County......100 Out White “Syrup 3 10 Out 
“Extra Std. Western........ ..... Out Ex. Preserved Out SALMON* 1, Red Alaska, Tall 3 25 
Standard Western......... ...... 85 “ Pitted... Out 
10 3% 2, Stand... Out 35 
MIXED VEGETA.) No. 2—12 Kinds... 1 Out 10% 
BLES FOR 80 wee PEACHES*—No. 2%, Cal. Stand. L.C... 325 40 
OKRA AND} No.2 2, 2%, “ Ex.8td."...375 390 1, Columbia, Tall... Out 
TOMATOES! Out Out PEACHESt—No. 1, Ex. Sliced Yellow 1 80 190 a, Flat... 450 
PEAS! 2s—Nov. 1, Bieve fob factory 3 60 “2 Standard White.... Out Out %, 2 80 
275 “ Yellow... ...... Out Chums, 1 05 
Out Ex." “ 2 on Medium Red, Talis... ...... 1 
105 Seconds, White Out Out SHRIMP!—No. Wet 4 00 
 Beconds No. 3, Standards, White. 200 Out ner eae 
4 “No. 1, Ed Btds. No. 4 Sieve 9 8610 Yellow 225 330 ¥% oil key 3 50 
- “Sint 115 “om White. 275 340 key 415 
ig “Fancy Petit Pois......... Out 2% “ Selected, Yellow... 350 Out ‘4 mus‘ard keyless.. 3 40 
PUMPKINI—N> 3 Standard. 110 Seeonds, White......175 230 *4 mustard keyless.. 325 
Mo. Unpesled.... 950 | TUNA MISH Ter case, white" 
§PINACH}~No. 3, Standard... EARSt—No. 2, Seconds in Water........ 0... ...... 
* is ‘ Standards“ ...... 1 60 Cals Blup Fin. 22 
" 2%, Cal. f.0.b’coast 195 “ Ex." in Syrup......150 Out “Cal. tes Striped .. 7 50 
“ 8, Seconds in Water........... Out Cal. Is 13 50 
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CANNERS ADHESIVES 


PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 
HOT CEMENT 
DRY PASTES 

LAP END PASTES 
LABELING GUMS 


FOR MACHINE AND HAND LABELING Continental Can Company, Inc. 


Mls will quote prices on Cans upon 
4619 GIRARD AVENUE PA. application. 
PAOLI PECTIN 
Condensed 


Fidelity Can Company 


Baltimore, Md. 


For all manufacturers of jams and jellies 


Tomato Products Company 
Paoli, Indiana Prices Quoted on Request 


LIVINGSTON 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents Central Agent 


S. 0. RANDALL’S SON F. H. LANGSENKAMP 
BALTIMORE, MD. _ INDIANAPOLIS 
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A Cameron Machine asks no indulgence; it 
stands up to its job. 


83 Lockseam Body - Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CO. 
240 N. Ashland Ave. Chicago 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenee De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 


POF 


Just as Simple 


for bottling vinegar, as our small Six Stem 
Filling Machine, but you can bottle 18 
quarts a minute—30 pints. 


And for the big bottler, we have our Power 
Rotary Filling Machine. 

All bottles filled alike. 

No spilling, dripping or overflowing. 


Each week in these ads. is something of 
interest for the bottler of any kind of liquid 
and for the manufacturer of jam,jelly, mus- 
tard, honey, salad dressing, ete. Watch the 
ads. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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ATLANTIC CANS 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


+ 4 + 4 4 4 4 4 4 4 4.4 4.4 4+ + + 4 6 4 4 4 4 4 4 4 4 4 4 4-4 4 


IF THE 


““Seal of Inspection” 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 


101 Park Avenue New York City 
The other Machines i 
Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 


20 E. Jackson Boulevard San Francisco, Cal. 
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LEWIS CUTTER 


FOR 


Beans, Okra, Celery, Rhubarb 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 


Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS 
Middleport, N. Y. 


THE CANNING TRADE. 


Stevenson Automatic Lock Seam 
Body Forming Machine 


and 
“Patents Applied 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - 


SUCCESSORS TO 


GEO.W. ZASTROW 


ior’’ 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. - 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 


We Make the Following Sizes: 


2%4to42in. Diam. Length 5% in. 


STEVENSON & CO., Inc. 


601-7 S. Caroline St. 
BALTIMORE, MD. 


| MADE — 
MACHINE CO. 
Inc. 
> 
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Prices on request. 


THE COLONIAL SALT COMPANY 
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36 THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 
—- FO R——_- 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario : 


STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power , 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


666666 6666666666666 66666666 6666666666666 6666666666666 6666 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U.8. 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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THE CANNING TRADE. 


Not Mere Claims, but 


Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.’ The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than he ever 
or _— any other pulper and claims to have used every make on 
the market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen. it is the ideal equipment 
for both pulper and finisher. Used in this way, the one machine does 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 

Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps, Gasoline Fire Pots, Brass Handy Gate 


Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimore, Md. San Jose, California 


SS 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
(Double Seamed ) 

Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


FIDELITY 
CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster BS 


| | 


THE CANNING TRADE. 


‘THE operation of Canning Plants is confined to limited seasons. During those 
seasons it is highly important that the work go on without interruption, and at 


utmost efficiency. 


Link-Belt engineers have made a thorough 
and careful study of efficiency methods, 
and practices of making these limited 
canning seasons more highly productive 
of both output and profits. 


Just how Link-Belt equipment can be best 
applied to your particular cannery, can 


be best told by these engineers them- 
selves. Link-Belt equipment includes 
everything from a strand of Link-Belt 
or a sprocket wheel to complete cannery 
apparatus. Let our engineers help you. 
Get in touch with them today. Send for 
catalog No. 365. 


LINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Boston 9 - 49 Federal St. 
Pittsburgh 1601 Park Bide. 
St. Louis Central National Bank Bide. 
Buffalo 547 Ellicott Square 
Wilkes-Barre 


Huntington, W. Va. F 
Cleveland 


Lindrooth, Shubart & Co., 


New Orleans - 
Birmingham, Ala. 


In Canada. 


2d National Bank Bide. 
Robson-Prichard Bidg. 

429 Kirby Bldg. 
. 4210 Woodward Ave. 

806 Elmburst Bldg. 

820 First Ave., 3. 


° 168 Second St. 
163 N. Los Angeles St. 
Boston Bldg. 

Frederick Wehle, Starks Bide. 

C. O. Hinz, 604 Carondelet Bidg. 

. Whitney Supply Co . Ltd , 418S Peters St. 
. L. Morrow, 720 Brown-Marx Bidg. 
Canadian Link-Belt Co., Ltd.. Toronto and Montreal 


onveyors for Lanning Fiants 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, swet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE OR LEASE—Canning Factory near Vineland; 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md, 


FOR SALE—The Buildings and Equipment of the Eavey 
Packing Co. The buildings consist of 1 Large Warehouse, 1 
3-Story Brick Building and 1 1-Story Frame Building, with 
a complete line of Canning Machinery. Other detailed in- 
formation will be given upon request, H. W. Eavey, Receiver, 
The Eavey Pkg. Co., Xenia, Ohio. 


For Sale —Machinery 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 


Zastrow Crane. 

Huntley Tomato Washer and Scalder. 

Link-Belt Skinning Table 120 Skinners. 

Link-Belt Skinning Table 60 Skinners. 

52x54 Closed Process Kettles. 

52x54 Open Process Kettle Steam Connections. 

52x54 Cooling Tanks. 

Process Crates for above. 

Crate Tops for above, 

Peerless Syruper, New Valves. 

Sprague Syruper. 

Ayars Syruper, 

Ayars Tomato Fillers No. 3 Sanitary Cans. 

Ayers Tomato Filler No. 3 Hole and Cap Cans. 

Souder’s Tomato Packing Table. 

Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 

Iron Stools. 

12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 

6x7 Vertical Slide Valve Engine. 

3x4 Vertical Slide Valve Engine. 

51%4x3144x5 Blake Duplex Pump. 

Worthington Pump. 

41%4x3%x4 Deane Pump. 

ag Elec. A. C. Motor, 220 V., 60 Cycle, 900 

20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 

115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 

Torsch Packing Co., Baltimore, Md. 


FOR SALE—350 Gross New 10-0z. Octagon-shape Catsup 
Bottles, combination crown and screw cap finish, in new corru- 
gated 200-lb. test reshipping cases. Will sell at considerably 


less than market price on account of discontinuing this size. 
Greenabaum Bros., Inc., Seaford, Del. 


bob 
CNR 


72” Fly 


FOR SALE—We have dismantled two of our canning fac- 
tories in Central Indiana and have used canning machinery, 
equipment, pulleys, shafting, etc., for sale. Everything is in 
first-class working condition. If you are in the market for any 
canning machinery or equipment, get in touch with us. We 
are in position to offer you real bargains. Quick action neces- 
sary. Write or wire. Box A-876, care The Canning Trade. 


_ FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 


built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore. Md. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters.’ 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. : 

A. K. ROBINS & CO., 
Baltimore, Md. 


FOR SALE—USED MACHINERY. 
6 Morral Double Corn Huskers (excellent condition). 
Price $250 each. 
1 Burt Labeling Machine (for 20 oz. or 1% cans). Good 
condition. Price $50. 
2 Sprague Reynolds Pea Washers and Thistle Skimmers. 
Good condition. Price $1000.00 each. 
1 Sprague 16-inch Sanitary Elevator Boot. 
tion. Price $75.00 each. 
2 Ullery M. & S. Corn Silkers. 
$75.00 each. 
1 Invincible Corn Husking Machine. 
Price $100.00, 


Address the Sears & Nichols Canning Co., Chillicothe, 
Ohio. 


FOR SALE—One 36’x70” Retort, in good condition. 
Also one Invincible Green Pea Cleaner. 
Address Mt. Morris Canning Co., Mt. Morris, N. Y. 


Fair condi- 
Good condition. Price 


Good condition. 


FOR SALE—List of slighty used Canning Equipment, part 
of which is “Burt’’ Label machines of various sizes, complete 
with motors. Second-hand and new belting, all sizes. Oak, 
Canvas, Rubber. Fibre Containers, printed and plain, high 
grade, various sizes. Further description and prices apply. 
Address Box A-871 care The Canning Trade. 


FOR SALE—One 42” diameter 60’ high Smoke Stack, in 
fine condition. Made of old iron boilers 5/16” thick. Also one 
25” Angle Iron Tower, for supporting a thousana-gallon water 
tank. Address Greenabaum Bros., Inc., Seaford, Del. 


FOR SALE—Three Good Heavy Copper Steam Jacket Tilt- 
ing Kettles with Iron Stands. Good for making jam, jellies 


and for canning strawberries. Also a 300 gal., good as new, 
307 Florist St.. 


copper steam jacketed kettle with iron mixer. 
Philadelphia, Pa. 
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40 THE CANNING TRADE. 


Wanted—Miscellaneous. 


WANTED—-Continental Industrial Adhesives are nation- 
ally known. We require the services of agents or jobbers on 
commission basis in several desirable territories. Write your 
qualifications and the territory which you could cover. Conti- 
nental Manufacturing Co., 4615 Girard Ave., Philadelphia, Pa. 


WANTED—500 H. P. Open Boiler Heater, Boiler Pumps, 
Hand Strokers, Boiler Water Regulators, Flue Blowers, Whis- 
tle, Steam Pomace Dryer, No. 3 Variable Speed Machine, 10 
H. P. D, C. Motor, 1-ton Electric Hoist, 28x40 Platform Trucks, 
Shook Stenciling Machine, Labeling Machines for 2% and 10 
cans, No. 2% and 10 Exhausters, No. 2% and 10 Continuous 
Cookers and Coolers, 3 Hydraulic Cider Presses and Pumps, 
Vacuum and Cider Pumps, Stools, No. 62 Conveyor Chain, 
Gravity Rollers. C. H. Musselman Co., Biglerville, Pa. 


WANTED—I Harris Hoist, 
6 Open Process Kettles. 
2 Monitor Pea Cleaners. 
Write or wire collect, description and lowest cash price. 
Address Box A-874 care The Canning Trade. 


WANTED 
BROKERAGE ACCOUNT 
Canned Vegetables, Peas, Corn, Tomatoes, Ete. 
THE OSBORNE & CHRISTIAN CO. _ ING., 
P. O. Box 351, 
Parkersburg, W. Va. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - - Montreal 
Walter G. Clark, Inc. - . - St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 


THE J. M. PAVER COMPANY 
130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Man who thoroughly understands Cooking 
High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans 
and Mayonnaise. State age, married or single, and where last 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade, 


WANTED—Salesman conversant with Canned Goods trade 
of New York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


WANTED—A man with thorough knowledge of packing 
peas. Apply at once with references, stating salary desired. 
Address Box B-872 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


WANTED—FExperienced man capable of manufacturing 
best quality Mayonnaise Dressing. Address Box B-864, The 
Canning Trade. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Position in well- established food manufactur- 
ing concern by practical man technically trained. Special ex- 
perience in tomato products. First-class personality, charac- 
ter and ability. Address Box B-862 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. : 


WANTED—Position by practical cannery superintendent; 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results orno pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


WHERE BUY 


———<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding 
A. K. Robins & Co., pals 


8, carrier, rubber, w 
La P Mat & ee Co. Ind. 
Bean Cleaners. See meaning & Grading Mchy. 
Beans, Dried. Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, woo 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Co., Silver Creek, N. Y. 
ob: Co., Baltimore. 
Blowers, ‘See Pumps. 


BOILER COMPOUN 
Jos. Dixon Crucible City, J. 
Grasselli Chemical Co., Cleveland, 


picking, etc. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayt on, oO. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Bal timore. 
Superior Boiler Works, Marion, Ind. 
Bottle Cappin —- See Bottlers’ Mchy. 
Bottle Caps. 
Bottle Cases wood. ee Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLEBS’ ag 
Ayars Machine Co., Salem 
Karl Kiefer Machine Co., *Ciicinnati, oO. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., “Cincinnati, oO. 
Phoenix Hermetic Co., Chicago. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Box Co., Baltimore. 

Dreyer & Co., Baltimore. 
Box Co., Louisville, Ky. 
National Association of Box Mfrs., Chicago. 
Boxes, corrugated paper. See’ Corrugated 
Paper Products. 
Boxing Machines, can, See Labeling Machines, 
can. 


Jones % Co., Chicago. 
J. M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


RNERS, o asoline, etc. 
A. Robins Co., 


BY-PRODUCTS, mac 
Edw. Renneburg & Co”, Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTER: 
Ams Machine Co., Stax City. 
Ayars Machine Co., Selous 
Can Fillers. See Filling “iachites 


CANMAKERS’ MACHINE 
Ams Machine Co., Max, yy York Cit 
San. Can Mehy. ¢ ios Ange les, Cal. 
Cameron Can M 
J. Lewis, Midd 
R. Mitchell Baltimore. 
Slaysman & Co., Ba Itimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIE 
Ayers Machine Co., Salen, N. J. 
K. Robins & Co., Baltimore. 
Sinelair. Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Bal sane ore. 
Heekin Can Co., *Cincinn ati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
a = Machines, colderless. See Closing 


Capping Stents, soldering. See Cannery Supls. 


umbler, etc. 


Fhoenix Herme 


CARRIERS and Conveyors. 

Karl Kiefer Mach. Co., aclonet 

Cartons. See Corrugated eae Products. 

Catsup ee - ‘or the preparatory work. 
See F ulp Mchy.; for bottling, see Bottlers’ 


Chain Beit Conveyors. See Conveyors. 
elevating, conveying. See Convey- 


Cheeks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER CLEANSER (Wyandette). 
J. B. Ford Co., qe Mich. 


AND GRADING MACHINERY, 


Huntley Mfg. Co., Silver Creek, 
irain’ Cleaner Co., Creek, 


& GRADING MAOHINERY, 


pone, seed, etc. 
Huntle fe. Co. Silver Creek, N. Y. 
Invinei , Cleaner Co., ‘Silver Creek, 


A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Cleaning and Washing Hachines, bottle. See 
Bottlers’ 

Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. . 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Can Mche. Co., Los Ange es, Cal. 

W. Bliss Co., Brooklyn, 

Can.eron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, —, See Copper Coils. 

Condens Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
. W. Caldwell & Son Co., Chicago. 
La Porte Mat & sate. Co., La Porte, Ind 
Belt Co., Chica 
K. Robins & Co., Baltimore. 


COOKERS, continuous agitatin 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COILS for tanks. 
Indianapolis. 
er, Philadelphia, P: 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERBS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Marae Bros., Morral, Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


- Dies, can. 


CORN and 


Huntley Co., Silver Creek, 2 
rain Cleaner Co.,. Biives Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
illers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 

The Container Club, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters 
Countershafts. See Speed Rabulating Devices. 


CRANES and carrying machines. 
A. K. Robin my Co., 
Sinclair- Scott Co., Baltimore. 
Zastrow Machine Co. Baltimore. 


CRATES, Iron Proces: 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating ‘Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
See Canmakers’ Mchy. 


SYSTEMS, corn. 
. W. Caldwell & Son Co., Chicago. 
ech Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., Salem, N bide 
A. K. Robins & Co., 
Factory Stools. See Sto 
Factory Supplies. See a Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Agar Mfg. he Brooklyn, N. Y. 
inate ‘Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
The Container Club, Chica. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Cookers. See Corn ker- 


Filling , bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, J 
Huntley Mfg. Co., Silver Creek, N. J. 

Karl Kiefer Machine Co., Cineinnati, Ohio. 
Morral Bros., Morral, 
A. K. Robins & Co., Baltimore. 
ag Seott Co., Baltimore. 
Stickney, Portland, Me. 
ining Machine, syrup. See Syruping Ma- 
chines. . 


ye MACHINES, catsup, etc. 
Lengeenkamp, Indianapolis. 
K. Robins Co., Baltimore. 

Scott Co., Baltimore. 

FLUX, soldering. 
Grasselli Chemical “Co., Cleveland, Ohio. 
Food Choppers. See Chop ae. 
Friction Top Cans. See 
Fruit Graders. See Chaning Grading 


Mehy., fruit. 

Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders 

Huntley Mfg. Co., Silver Creek, 

Fruit Presses. See Cider 

Gasoline Firepots. See Cannery Supplies. 

See Power Plant 


Gauges, — time, ete. 
quipmen 
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- WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


ENERAL AGENTS for Machinery Mfrs. 

A. a Robins & Co., Baltimore. 
Generators, électric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ chy. 
Gravity Carriers. See Carriers and Con- 

veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers Viners. See Pea. ‘Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of aeeaeers, Brines, etc.) See Cannery 


Supplies. 
Ink, can stamping. See Stencils. 
INSURANCE, cann 
Canners’ B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, 

H. Langsenkamp, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., aS, 
A. K. Robins & Co., Baltimor 
Zastrow Mchy. Co., 


KNIVES, miscellaneo 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufactu 
Calvert Lithograph “Detroit. 
a Gamse & Co., Balti more. 
J. Kittredge & Co., Chicago. 
& Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 4 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co. Westminster, Md. 
Morral Bros., Morrai, O 


LABORATORIES for analysis of goods, etc 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and pene. 
Marking Ink, pots, ete. Stenc 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., w"Chicago. 


“eo Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


Edw. Renneburg & Sons Ce., a 
Packers’ Cans. See Cans 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated 
and Containers. See Fibre Con- 
tainer 
Paring See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, 0. 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambetige, 


PEA CANNERS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 
Mfg. Co., Silver Creek, N. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


ea Hullers and Viners 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


EELING K 
A. a Robins & 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

Link-Belt Co., Chicago 
A. K. Robins & Co., Baitimore. 


a Sheet Metal. See Sieves and 


Picking 1 Bones. Baskets, etc. See Basket 
wae Belts and Tables. See Pea Cannees?’ 


MACHINERY. 
J. Lewis, Middleport, N. Y. 
R. Mitchell Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANT 
W. Caldwell & Son Co., Chi 
Dixon Crucible Co., City, 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINE 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
FB. H. Langsenkamp, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, s 
Ams Machine Co., Max, New Fork “City. 
Regulators for Cookers, etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary cane ag and Cleaner. See Cleaning 
Compounds. 

top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson- Barngrover Mfg. i San Jose, Cal. 
Ayars Machine Co., Salem, N. ae 
Huntley Mfg. Co., ‘Silver Creek, a 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. See Baskets. 

Scrap Bailing 

Screw Caps, bottle. cape. 

Sealing Machines, bettie. ee Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., Cambridge, w..Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mch y. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCE 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek. N. 
fruit and vegetable. See and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott & Co., Baltimore. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York “ City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
ae.” Pipe Covering. See Boiler and Pipe 
overing. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Ange Steel Stool Co., Otsego, Mich. 

NCILS, marking pots and brushes, brass 
and steel type, burning 
brands, etc. 

A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


Huntley Co., Creek, N. Y. 
ee rain’ Cleaner Co., Sliver Creek. 
> J. Lewis, Middleport, N. Y. 

| K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General ‘Agents. See Gen- 
eral Agents. 

Switchboards, See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a: 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
Indianapolis. 
Co., Baltimore, 


TANKS, glass lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODE 
W. E. Caldwell Co., rr Ky. 


Temperature Gauges. See Recording Instru- 


ments. . 
Temperature Regulating Apparatus. See Con- 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker: 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINER 
Anderson-Barngrover Mfg. San Cal. 
Ayars Machine Co., Salem Z: 

Huntley Mfg. Co., Silver 
Link- Belt aay Chicago. 

A. K. Robins & Co altimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Avase Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Sicaaer Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. ‘See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See Sto 
Washers, bottle. Seo" Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
aves Machine Co., Salem, N. a. 

. K. Robins & Co., Baltimore. 
A in and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See dna Mchs. 
TTE—Sanitary Clean 
J. B. Ford Co., Wyandotte, Mich. 


THE CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimps CANS 
Pr ELPS CAN COMPANY 


FOUR 
SEPARATE 
FACTORIES 


MILLION CANS 
PER ANNUM 


ADDRES. 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


om To Insure 
Deliveries 
to Customers 


Combined 
Capacity 
Over 
FOUR HUNDRED . 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Leonard Seed Company 
Chicago 


| 

Come stop the leak 
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CONTINENTAL 
CAN 
COMPANY 


: INC 


The 44th Year 


SUBSCRIPTION: 


= 


U. S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD } ver 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Vol. 44 Published at BALTIMORE, (every) MONDAY MAY 30, 1821 No. 40 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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ESTABLISHED 1878 
OF 
} 


THE CANNING TRADE, 


The Wheeling Sanitary Can 
Closed with the 
WHEELING No. 100 MACHINE 


Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
{ 1966 Conway Building Transportation Building Columbia Building 


Thos. L. North. 


JOS. M. ZOLLER & CO., INC.: 
CANNED FOODS CANS DOUBLE PINEAPPLE GRATER 
BOXES, PACKERS’ SUPPLIES, ¢ -4 (WITH HOPPER REMOVED) “i. 
PHONES: 205-206-207 Phoenix Bldg. 4 
8, PAUL 1140 & 44% BALTIMORE, MD. 
CANNED GOOLDS EXCHANGL 3 
President , John R. Baines. 
Treasurer, Leander Langrall ¢ 3 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 
Arbitration Committee, C. J.Schenkel, Frank A. Curry, ¢ 
Preston Webster, Wm. 
Grecht, Norval E. Byrd. ¢ 
Committee on Commerce, H. Stevenson, H. &. 
Jones, C. F. Butterfield, E. F. 3 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, D4 4 MADE BY THE ‘ 
Geo. N. Numsen, John S. Gibbs, 4 
Committee on Claims, Fred. W. Wagner, Leroy Lan- z S. 
grall, R. S.Rightson, John W. 
a Schall, Jos. M. Zoller. $ : Foot of Washington St. 
ospitality Committee, W. E. Lamble, H. W. Krebs, ¢ 
Robt. A. Sindall, Robt. A. ¢ BALTIMORE - MD. & 
Rouse, Jas. F. Cole. 
Brokers’ Committe, F. A.Torsch, Herbert C. Rob- ¢ ¢ The large-tooth saws, on the upper spindles, coarse grind the fruit 
Committee on Agriculture, William Silver,H.P.Strasbaugh, $ © Sad the workusuship ls of the beet: ane out from tho 
Albert T. Myer, Jos.N. Shriver, ¢ * and saws are milled from solid blanks which gives a cutting edge 
Samuel J. Ady o * to two sides of the tooth. Hopper and discharge shoots are lined 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. ¢ 4 
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THE CANNING TRADE. 


BETTER PROFIT 
FOR THE CANNER 


Better Net Profits in the canning industry are made possible 
only by: reducing waste and loss. The losses you can now avoid are chiefly 


arising out of undesirable practices. The “free for all” theory has been too 


expensive. It was too long a wasteful and destructive practice. The losses un-— 


justly brought on were too heavy for good business to bear. The unfair profits 
it gave others were at the expense of the moral fibre of the entire trade. All 
that was needed at any time to bring about the fair and truly profitable and 


orderly method in practice, was the guiding channel outlined in the “Wheeler Plan.” 


WHEELER SERVICE BUREAU 


Canners, wholesale grocers, brokers, those who compose our industry, wel- 
comed the organization of the Wheeler Service Bureau as the ideal so long desired. It was the 
particular service needed. It was the great forward step. Its simple, logical effect in contro- 
versies is the irresistible power of justice and fairness. Every canner, wholesale grocer and 
broker may now subscribe to this service at a nominal fee. If you have not received your 
copy of the booklet describing the Wheeler ait Bureau write for it today. If you have 


not already subscribed write for all information. Do it now. 


WHEELER SERVICE BUREAU 


280 BROADWAY = - NEW YORK CITY 


: 
i 


catch or tear your product. 


0664666666666 oo 


THE CANNING TRADE. 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 


NEW YORK, 50 Church St. 


CANTON BOX COMPANY 


2501 to 2515 Boston St. Baltimore, Md. SIT DOWN! 


Made up or in Shooks. Cargo or Carload, dewa to their work. 


The Baltimore Box and Shook Company 


STEEL Stools withstand practically all 
conditions. They are proof against water, 
oil, grease, fire, and wear. 


Some enthusiastic user. say that 
No. 40 Steel Seat No. 444 is No. 44 with back 


*Ot-Steel 


——§MANUFACTURER—— Stools can’t wear out but we merely claim that every stool is made to the best of our 
Canned : Goods Cases : a eae material used is of the best quality obtainable for stools, trucks, 
$01 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 
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4 LITHOURAPNED 
LABELS 

GAMSE BUILDING BALTIMORE. MD. |j 


THE CANNING TRADE. 5 


=~ Eureka Soldering Flux 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS: 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 


New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall's oa THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, St. Paul, Minn. Baltimore Toronto, Ont Montreal, Que 

Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


Non Spill Double Seamers 


Los Angeles, Cal. 


Sanitary Can Machine Co. 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. Omana, NEB. 
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THE CANNING TRADE. | 


Mr. Canner 


We had you in mind when we originated the distinctive cleaner 


Wwrandollé 


Clreanier and Cleanse” 


Knowing your need for a safe, wholesome, sanitary cleanliness always dependable, efficient and 
economical, we applied ourselves to the production of this cleaner which is today, proving its super- 
iority in hundreds of canneries the country over. 


So many preventable losses of quality have been overcome by the sweet sanitation 
Wyandotte Sanitary Cleaner‘and Cleanser economically provides that an order on your 
supply house will prove an unusually good investment. 


IW EVERY PACKAGE Make us prove these claims. It cleans clean. 
OF WYANDOTTE 
SANITARY CLEANER 
eee The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


SS 
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This is the Year of 
all years to install 
reliable equipment. 


You cannot afford to operate 
machinery that is not 100% 
efficient, or that is break- 
ing down during your rush, 

; and preventing your can- 


ning Quality Foods. 


THE CANNING TRADE. 


Adjustments at best are only 
makeshifts which require con- 
stant care and attention. Ad- 
justable parts generally do not 
stay adjusted and if possible 
should be avoided in machine 
construction. 

To set up the Peerless Syruper 
for a different size can you do 
not adjust but change the timer. 
There is a different timer for 
each size can. The change can 
be made in less than a minute 
and you have a permanent, 


| No Timer Adjustments 


cA Separate Timer and ceniering ring for each size can 


built-in timer which insures 
stability and continuous, unin- 
terrupted service. 


The Peerless Syruper when 
set stays set. You practically 
have a machine built especially 
for each different can size, all 
combined in one machine. This 
is but one of the many features 
which makes the Peerless 
Syruper the leader in its field 
and the choice of the man who 
wishes to avoid trouble. 


Send for catalog. Prepare now to reduce your costs 


Peerless Husker Company 


519 Cornwall Ave. 


Buffalo, N. Y. 


Peerless 


Huskers Corn Washers — Mixer-Silkers Rotary Exhausters Tomato Washers _ é 
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and Five Hundred 


White Style Feeders 


in use in the United States 


Over Two Thousand | 
CANNING MACHINERY 
: Chisholm- Scott 

3 

Viners IN ALL IT’S BRANCHES 


These feeders do not tear the pods from the 


vines as other feeders do. 
MANUFACTURERS OF CANNING 


MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 


116 Market Place Baltimore, Md. 


For information, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery | 
BALTIMORE, MD. 


H. D. DREYER & CoO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICHANNA AND SPRING STREETS, BALTIMORE 


FOR SPOT LABELING ON CANS 


manuracturED BY WESTERN PASTE & GUM CO. THROOP st. 


LAP PASTES «Picx-upGUMS' } 
WESTERN FOR LABELING MACHINES } 
TINSTIC 
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THE CANNING TRADE. 


THE HUSKER 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 


Ask the Users 
They are Everywhere 


All roller chain equipped: Roll drive-- 


Knife drive--Corn carrier. 


And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 
realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
{which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - Maryland 
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THE CANNING TRADE. 


MORE PROTECTION AGAINST FIRE LOSS 


LOWER COST 


¢ 
4 
4 
4 
4 
4 
4 


Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Canners Exchange Subscribers 


at 


Warner-Inter-Insurance Bureau 


and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


Send for information at once, and learn how 
this saving has been made possible. 


Address Lansing Warner, Incorporated 
104 So. Michigan Avenue 


Officially endorsed by National Canners Association 
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Chicago, Illinois 
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THE CANNING TRADE. 


Cultivating 


friendship 


and goodwill 
customers is a mighty good thing in any 
business. 

And one of the best ways of going about 


it is through the 
One Boxes. 


SERVICE 


For you can depend on Embry-4-Ones to carry 
the goods from factory to consignee without 
loss or damage and in the pink of condition. 


From heavy hardware to hats, from candy to cash 
registers, they carry them all safely, surely, 
satisfactorily. 


And the only “‘comebacks’’ are in the shape of 
repeat orders. 


In addition to saving time, labor, money and 
goods, Embry-4-One Boxes are decided as- 
sets in the maintenance of customer-good- 
will and in the building of sales. Write 
Embry Box Company, Incorporated, 828 C 
South 20th Street, Louisville, Ky. 


use of Embry—4- 


2639 Boston Street 


ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
MARYLAND 
. 
=) % 


OYSTER STEAM BOX | 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


Baltimore, Md. 
WORKS 


BALTIMORE - - 


Fox PACKERS and. 
“ANUPACTURE URERS 


YOuR 


PP 
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12 THE CANNING TRADE. 


Come to Headquarters 
for Your 
Color Printing 


Buy your color-printing where sell- 
ing needs have been studied for fifty 
years and more. Here color is made 
to work for the balance-in-bank—be- 
cause it is applied in a way that pro- 
motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


‘LABELS, POSTERS 
WINDOW DISPLAYS 


The size of your order doesn’t mat- 
ter. Large runs and small are both 
welcome and receive the same kind of 
eare. Brilliant tones, satiny finish, 
uniform appearance and full money 
value are characteristic of the color- 
printing we do. Inquiries get prompt 
attention. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 

Baltimore, 439 Cross Street 

Cincinnati, 55 Beech Street 


The Rights of Stockholders 


This up-to-date booklet clearly explains 
many of them; also those of bondholders, 
etc. 


It Also Tells:- 


The General Rules of Trading—The Rights 
of Stock and Bond Holders—The Deposit Re- 
quirements for Carrying Stocks- How to 
Give a Broker Instructions—Broker’s Com- 
mission Charges—How to Indorse a Stock 
Certificate—How to Group Investments. 


Call, Phone or Write for No. G.T.-6 


Ask for latest available news 
on any active security 


JONES & BAKER 


Members of the New York 
Curb Market 


433 Equitable Bldg., BALTIMORE 
Telephone St. Paul 8451 


New York Chicago Boston 
Philadelphia Pittsburg Cleveland 
Detroit 


Direct Private Wires 


Don’t Soil That Attractive Label 


- with an inferior Gum - Use 


“Commercial” 
Hot and Cold 


PICK UP GUM 


Thy have been used by the best Canneries for 
years and have proven to be the most satisfactory 
on the market. They will not spot or discolor, sour 
or mold. Because they grip the label instantly and 
hold it tightly you get greater production. We can 
offer Low Prices and Quick Service. Order today. 


The Commercial Paste Co. 


COLUMBUS, OHIO 
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THE CANNING TRADE. 13 


‘REGISTERED TRADE-MARK 


One firm, after using this machine last season, has purchased ten more this 
year. Many others have repeated to a greater extent. But they did use them 
last year and so have first hand knowledge of the advantages. If they did such 
work as to warrant total equipments, as they did, they will do as well for you. 


Peas are nearly in sight—you have a little more time but not much. Act now 


and you will never regret it. 


SPECIAL AGENTS: 


BROWN BOGGS CO., Hamilton,Ont. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N.Y. | "teens fasten co. 


“We ] Our Label 


of Artigtic erit for Comny ial Value. 


Stecher Lithographic @. 
Rochester, N'Y. 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% O. K. 


The bottom box of thefcompleted pile is 
supporting a load of 1,098'poends.’ 


Fibre Boxes 


take up 417% less room, reduce freight 10% ac-,} 
countlighter weight, save 10% to 15% in damagey 


Write for particulars 


THE CONTAINER CLUB 


Soiid Fibre Dearborn , 


Manufacturers Chicago , 
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